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SEPTEMBEk  ^ 


Save  Money 

on  your  land-clearing  this  fall! 


DU  PONT  CHEMICAL  ENGINEERS  have 
cut  your  land-clearing  costs  by  produc- 
ing Pacific  Stumping  Powder,  the  cheapest 
and  best  farm  dynamite  yet  made.  Use  it  and 
save  money. 

Equal  approximately  in  strength  to  any  stand- 
ard stumping  powder,  stick  for  stick.  Non- 
headache.  Non-freezing.  And  for  50  cents  more 
than  the  cost  of  85  sticks  of  a  standard  stumping 


powder  you  get  130  sticks  of  Pacific  Stumping 
Powder — one-half  more  per  dollar. 

Go  to  your  hardware  dealer  or  general  store 
and  order  your  fall  supply — and  remember  that 
you  can  blast  stumps  with  Pacific  Stumping 
Powder  in  any  season  of  the  year. 

Write  for  free  booklet  "The  Development  of 
Logged-off  Lands",  a  complete  manual  covering 
the  latest  blasting  methods. 


E.  I.  DU  PONT  DE  NEMOURS  8C  CO.,  Inc. 
Spokane  Seattle  Portland 


Ask  your  County  Agent 
how  the  Federal  Farm 
Loan  System  laill  help 
you  clear  your  land. 


NON-HEADACHE 


NON-FREEZING 


STUMPING  POWDER 


Better  Fruit,  Vol.   17,  No.  3.     Published  Monthly  at  Portland,  Oregon.    Entered  as  second  class  matter  at  the  post  office  at  Portland,  Oregon, 

under  the  Act  of  March  3,  1897. 


September  J  1 922 


BETTER  FRUIT 


Pa^^e  Three 


SERVICE 
FIRST 

Distinctly 
Different 


Our  organization  is  distinctly  differ- 
ent from  any  other.  The  service 
that  we  render  is  entirely  different 
from  any  that  you  have  ever  used. 

Because  v^re  specialize.  We  plan 
service  to  meet  your  particular  re- 
quirements. 

We  have  the  equipment,  the  experi- 
ence and  a  corps  of  trained  execu- 
tives. 

You  can  measure  the  standing  of  a 
house  by  the  yardstick  of  service. 

The  house  that  serves  is  the  house 
that  succeeds.    Service  is  success. 

There  is  no  reason  w^hy  we  cannot 
be  of  service  to  you. 


C.  Wilkinson's  Sons 

(Ralph  B.  Clayberger) 

Carlot    Receivers    and    Distributors  Fresh 
Fruits   and   Vegetables  Exclusively 
on  Consignment 


134  DOCK  STREET 
PHILADELPHIA,  PA. 

Philadelphia's    Oldest  Commission 
House.  Located  in  this  one  spot  for 
over  sixty  years. 


(Founded  1861) 


Weather  Rots  Unpainted 

Buildings 

Can  You  Afford  to  Rebuild  in  a  Few  Years? 


YOUR  investment  in  buildings  and 
equipment  depreciates  rapidly 
unless  they  are  protected  from  the 
weather  by  paint. 

Rotting  buildings  are  a  very  heavy  ex- 
pense. They  mean  either  costly  repairing 
or  total  rebuilding.  Paint  saves  this  cost. 
Use  paint  now. 

The  next  question  is  what  paint  to  use. 
Use  the  best.   It  costs  less  in  the  long  run. 

The  best  paint  spreads  easily — it  saves 
labor  cost.  It  covers  more  surface  per  gal- 
lon than  "cheap"  paint. 

And  the  best  paint  will  serve  you  five  or 
more  years  longer  than  "cheap"  paint. 

So  paint  your  buildings  when  they  need 
it  and  use  the  best  paint.  That's  a  dollar- 
'saving  policy. 

The  best  paints  are  scientific  in  formula 
and  preparation.  We've  made  them  for  73 
years — to  meet  the  weather  conditions  in 
the  West. 

The  best  materials— PIONEER  WHITE 
LEAD — pure  linseed  oil,  pure  zinc  and 
pure  colors — are  combined  in  Fuller's 
Paints  in  scientifically  exact  proportions 
with  long-time  skill. 


House  Paint:  Fuller's  Pure  Prepared  Paint, 
Phoenix  Pure  Paint,  for  painting  houses.  The  purest, 
best  protective  and  most  durable  paint  manufactured 
— 32  colors. 

Barn  and  Roof  Paint:  A  protective  coating  for 
barns,  roofs,  fences.  Dries  with  a  good  gloss  and 
wears.  Economical  in  cost  and  dependable  in  quality 
— 6  colors. 

Floor  Paint:  Fuller's  Rubber  Cement  Floor 
Paint — a  sanitary,  waterproof  and  durable  paint  for 
floors  of  kitchens,  closets,  etc.  .Attractive  in  color 
and  gloss.     Dries  hard  over  night — 12  colors. 

Porch  and  Step  Paint:  A  durable  paint  for 
use  on  porches,  steps  and  other  woodwork  exposed 
to  the  elements  and  subject  to  considerable  wear. 
Six  colors  from  which  to  choose. 


Also  makers  of  Fullerwear,  an  all-purpose  Varnish, 
Silkenwhite  Enamel,  Fifteen-f or-Floors  Varnish.  Dec- 
oret.  Washable  Wall  Finish,  Auto  Enamel,  Fuller's 
Hot  Water  "Wall  Finish  Ikalsomine),  Porch  and  Step 
Paint,  Silo  Paint,  Milk  Can  Enamel,  PIONEER 
WHITE  LEAD,  Tractor  Paint,  and  Fuller's  Oil  Stains. 


Advice  on  Painting 
FREE 

If  you  want  to  do  your  own 
work  and  get  the  best  results, 
ask  our  Specification  Department 
for  free  advice. 

We'll  tell  you  how  to  treat  old 
paint,  how  many  coats  to  use, 
what  kind  of  brush,  etc. 

Use  Fuller  Service  as  well  as 
Fuller  Paints  and  Varnishes  to 
insure  good  work. 


Fuller^ 
SPeeiFICATION 

Parm  Paints 

House  Point -Born  £•  Roof  Point 
Woqon  Paint'Rubber  Cement  Floor  Paint 
Pioneer  Shingle  Stain 

Manufactured  by  W.  P.  Fuller  &  Co.,  Dept.  M-26,  Sam  Francisco 

Pioneer  Manufacturers  of  Paints,  Varnishes.  Enamels,  Stains  and  PIONEER  WHITE  LEAD  for  73  Yearg. 
Branches  in  19  cities  in  the  West.    Established  1819.    Dealers  Everywhere. 


Free  Book — Send  Coupon 

Send    coupon   for   Fuller's   "Home   Service"  Paint 
Guide,  a  free  book  which  tells  you  how  to  paint  and 
varnish   home   things,  what 
brushes  to  use,  etc. 
— Ask  our  Serv-ice  Department 
I  I^III  I  CH  l#  question  about  paint  which 

"   {^"LLt^  f  you    would    like    to   have  an- 

swered— complete   detailed  ad- 
I  vice  is  given  free. 


W.  p.  Fuller  &  Co. 

Dept.   M-26,  San  Francisco. 

Please  send  me  without  charge  a  copy 
of  your  "Home  Service"  Paint  Guide, 


Name. 


Address. 


City. 


State 
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Tmnhaidpanrnto  ^ 


Showing  how  sub- 
soiling  breaks  up 
the  hard  pan  allow- 
ing  formation  of 
an  extensive  root 
structure,  provid- 
ing a  moisture  res- 
ervoir and  turning 
hard  panintoreal 
•  W  dirt". 


Plow  pan  and  hard  pan  cramp  root  structures,  pre- 
vent proper  drainage,  check  growth  and  yield.  Sub- 
soiling,  with  '^Caterpillar"  power,  breaks  up  tough 
hardpan,  conserves  moisture,  increases  food  area  for 
roots  and  makes  plants  more  resistant  to  disease. 

Look  at  some  of  the  results  as  told  in  hundreds  of 
letters — "My  prune  crop  graded  2 1  points  better  to 
the  pound  after  subsoiling."  "24  sacks  of  barley 
against  8  by  subsoiling" — "Subsoiling  saves  fertilizer, 
saves  50%  in  water,  saves  20%  in  plowing." 

Subsoiling  by  "Caterpillar"  power  is  the  proved 
way — the  economical  way  of  producing  better  and 
bigger  crops.  The  "Caterpillar"  T-35  Tractor  is  the 
one  small  tractor  with  sufficient  power  for  the  heavy 
work  of  subsoiling.  While  it  is  only  48  inches  wide 
and  52  inches  high  it  surpasses,  in  power  and  endur- 
ance, many  tractors  of  much  greater  size.  Subsoiling 
is  just  one  of  the  many  jobs  that  the  T-35  does  easily. 
Its  versatility  is  amazing — its  dependability  insured 
by  Holt  design  and  workmanship. 

"Caterpillar"  Tractors  are  made  in  larger  size — the 
5-ton,  Western  10-ton  and  the  big  75 — to  meet  any 
power  need.  Subsoil  before  the  rainy  season.  Send  at 
once  for  complete  information. 

The  Holt  Manufacturing  Co. 

SPOKANE,  WASHINGTON 


Here's  what  they  think 
of  the  ''Caterpillar'* 
T-3S  for  subsoiling: 

"I  used  the  T-35  to  subsoil  and 
went  down  20  inches  deep  the 
second  time  and  you  could  hard- 
ly tell  it  was  working. 

Jacob  Dittenhir — Reedley. 


"I have  subsoiled  16  inches  deep. 
H&ve  also  pulled  a  7-foot  double 
disc — the  T-35  simply  played 
with  this  load." 

G.  Weyand — Acampo,  CaL 

Factories  at 
Stockton,  Calif.,  and 
reoria,  111. 

Oregon  Representative 
J.  W.  Hill,  Henry  Bldg., 
Portland,  Oregon 
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Number  3 


Selling  the  Boxed  Apple  Abroad 


FOREIGN  markets  for  the  con- 
sumption of  our  fruits,  which  have 
furnished  a  safety  valve  in  the  past, 
are  becoming  of  increasing  importance 
each  year  to  the  prosperity  of  the  orchard 
districts  of  Oregon, 
Idaho  and  Washing- 
ton. There  were 
43,000  cars  of  box 
apples  raised  in  the 
Pacific  northwest 
last  year,  which  was 
18,000  cars  more 
than  the  preceding 


year,  and  the  peak 
of  production  has 
not  been  reached  yet. 

Short  crops  in 
other  parts  of  the 
United  States  last 
season  enabled  the 
apple  shippers  to  ob- 
tain a  fairly  satisfac- 
tory price  for  their  crop.  This  year 
there  is  to  be  an  equally  large  crop  in  the 
Pacific  northwest  with  much  heavier  pro- 
duction in  the  other  orchard  districts  of 
this  country.  This  year  the  apple  ship- 
pers could  use  to  advantage  a  much 
greater  foreign  outlet  than  appears  to  be 
in  prospect. 

The  apple  growers  of  the  Pacific 
northwest  have  achieved  perhaps  more 
than  any  other  group  of  producers  In  that 
the  product  of  their  orchards,  after  being 
picked,  graded,  packed  and  shipped,  ex- 
cels In  world-wide  competition  In  all 
markets.  The  Australian  and  New  Zea- 
land apples  are  inferior  In  quality  and 
are  not  packed  and  graded  with  the  same 
skill  or  In  as  neat  packages  as  are  the 
apples  from  the  Pacific  northwest.  The 
apples  grown  In  Europe,  as  a  rule,  are  not 
packed  in  boxes,  but  in  barrels. 

The  only  worthy  competitor  In  Europe 
with  the  northwest  box  apple  Is  the  yel- 
low apple  grown  In  the  Tyrol  known  as 
the  Calvile.  This  apple  is  packed  In 
\yood  flour  and  paper  somewhat  similarly 
to  the  manner  in  which  the  South  Afri- 
can peaches  which  are  found  in  London 
and  New  York  are  packed.    The  cost  of 


By  Arthur  M.  Geary 

the  fancy  treatment  of  the  Calvile  apple 
places  It  in  the  luxury  class  far  out  of 
reach  of  all  but  a  very  few. 

But  the  fine  quality,  grading  and  pack- 
ing of  the  apples  of  the  Pacific  northwest 
will  deteriorate  in  the  future  unless 
favorable  markets  are  within  reach,  where 
the  fruit  can  be  marketed  at  a  profit. 

I  stood  once  upon  the  levees  of  the 
Mississippi  at  New  Orleans  with  the  late 
Simon  Segari  who,  for  a  generation  past, 
had  marketed  large  quantities  of  fruits 
that  had  come  down  the  Mississippi  river 
to  New  Orleans  as  well  as  by  rail  and 
ocean  steamer.  He  told  of  Bartlett  pear 
districts  that  had  arisen  in  the  Ohio 
valley  and  where  cherries,  peaches  or 
plums  had  been  grown  to  perfection,  and 
how  lack  of  profitable  markets  had  the 
Invariable  result  that  the  orchards  would 
be  allowed  to  deteriorate,  and  become  in- 
fected, and  that  step  by  step  a  whole  dis- 
trict would  go  backwards  until  it  was 
simply  a  memory. 

^1  Ill  mill  iiniiiiiiiiiiiiiillllllllllllllllllllllllllllllllllllllllllllllllllllllii 

1       Mr.  Geary,  zcho  has  made  it  his  | 

I  business  to  learn  all  angles  of  the  | 

I  fruit  marketing  froblem,   only   re-  i 

I  cently   returned  from  an  extended  | 

I  tour  of  investigation  tchtch  included  | 

I  England   and    other   Eurofean  | 

I  countries.    He  ferreted  out  some  of  | 

1  the  obstacles  zishich  make  it  difficult  1 

I  to  extend  our  boxed  affle  markets  | 

I  across  the  Atlantic.    They  are  not  at  | 

I  all  insurmountabl e .    In  fact  some  of  \ 

1  them  are  already  seemingly  as  good  | 

I  as  eliminated.   The  article  concludes  1 

I  zvith  fointers  on  advantages  of  zvater  \ 

\  transfortation  in   moving  affles   to  | 

i  the  Atlantic  coast.  | 

^lllllllllllllllllllllinilllllllllllllllllllllllllllll  IIIIIIIIII  Ml  Illlllllll  wwtZ 

Through  advertising  and  development 
of  market  machinery'  considerable  success 
has  been  attained  already  in  extending 
the  distribution  of  boxed  apples  of  the 
northwest  throughout  the  United  States 
and  Canada.  The  freight  rates  that  must 
be  paid  by  the  apple  growers  oi  the 
Pacific  northwest  to  the  markets  along 
the  Atlantic  coast  of  the  United  States 


places  the  orchardists  here  under  a  great 
initial  handicap  in  competing  with  the 
orchards  of  New  York  State,  Maryland, 
Kentucky  and  Virginia. 

The  difi"erence  in  freight  rates,  when 
capitalized,  amounts  to  $2000  an  acre  on 
a  heavy  bearing  orchard.  In  other  words, 
if  the  only  market  available  to  an  or- 
chardist  in  Wenatchee  were  New  York 
City,  under  present  transportation  rates  by 
rail,  his  orchard  would  have  to  pay  inter- 
est upon  $2000  per  car  as  his  share  of  op- 
eration, overhead  and  other  capital  in- 
vestment of  the  railroads  of  the  country. 

By  developing  the  markets  throughout 
the  west,  south  and  middle  west,  the 
apple  shippers  of  the  northwest  have  min- 
imized their  handicap  that  lies  in  being 
so  far  distant  from  consuming  centers. 
By  shipping  only  the  fine  grade  apples 
they  continue  in  a  class  by  themselves  in 
the  home  markets. 

But  the  time  has  come  when  their  at- 
tention must  be  directed  across  the  seas 
and  not  along  the  routes  that  combine  rail 
and  ocean  shipment,  but  over  the  cheaper, 
safer  routes  of  all-water  shipment.  Apples 
and,  for  that  matter,  other  fruits,  unless 
dried  or  canned  cannot  be  shipped  with 
success  through  the  torrid  zone  except  in 
dry,  cold-air  refrigerated  chambers. 
Until  the  meat  trade  developed  with  the 
Argentine  coast,  causing  the  Van  Dyke 
and  other  ships  to  be  built  with  refriger- 
ated space  for  the  transportation  of  the 
meats  of  the  River  Plate  to  New  York, 
which  was  In  1907,  the  boxed  apples  that 
found  their  way  into  Brazil  and  the 
Argentine  were  routed  via  London,  going 
from  London  in  the  cofi"ee  ships  to  the 
ports  in  South  America.  The  first  apples 
to  be  shipped  direct  were  sent  there  in 
the  same  holds  that  had  brought  meat 
north. 

f  I  "'HE  present  situation  as  regards  avail- 
able  tonnage  for  the  transportation 
of  apples  and  other  fruits  from  the 
Pacific  northwest  to  Europe  is  satisfactory 
from  the  shipper's  viewpoint.  Due  to 
the  dullness  of  the  meat  trade,  many  re- 
frigerated ships  are  found  tied  up  at  the 
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piers  in  the  Clyde,  the  Mersey  and  the 
Thames.  I  counted  six  refrigerated  ships 
within  view  at  one  point  in  the  River 
Mersey. 

Many  of  these  ships  are  improperly 
equipped  for  the  transportation  of  apples 
as  few  have  white  brine  refrigeration 
throughout  their  holds  and  do  not  have 
sufficient  ventilation.  This  condition 
results  in  apples,  eggs,  pears,  or  any  com- 
modity that  requires  dry,  cold  air  at  tem- 
peratures above  freezing,  arriving  in  a 
damaged  condition.  I  saw  a  whole  cargo 
of  Australian  apples  come  from  one  of 
these  vessels  with  improper  refrigeration 
and  as  soon  as  the  warm  sun  had  played 
upon  them  for  a  few  hours  they  were 
oozing  moisture  and  appearing  in  an 
almost  unsaleable  condition.  Alongside 
was  a  ship  with  the  proper  kind  of  dry 
cold-air  refrigeration  and  the  apples  un- 
loaded from  this  ship  were  in  an  entirely 
different  condition. 

The  actual  transportation  of  the  fruit 
from  Portland  or  Seattle  to  Glasgow, 
Liverpool,  Southampton,  Hamburg  or 
Copenhagen  is  not  the  only  portion  of  the 
journey  from  tree  to  foreign  consumer 
that  requires  proper  equipment  and  care- 
ful attention,  Seattle  has  splendidly 
equipped  cold  storage  accommodations  at 
shipside,  and  the  Port  of  Portland  has 
promised  cold  storage  space  at  Terminal 
No.  4.  Unless  apples  and  pears  are 
handled  with  dispatch  from  tree  to  the 
cold  storage,  and  unless  the  cold  storage 
temperatures  are  maintained  throughout 
the  transportation,  the  variation  of  tem- 
perature results  in  destruction  of  cell 
structure  with  more  or  less  deterioration 
in  keeping  quality  and  in  flavor. 

But  it  is  futile  for  the  shippers  of  the 
Northwest  to  handle  the  fruit  with  care 
from  the  orchard  to  the  packing  plant 
and  from  the  packing  plant  to  the  ship- 
side,  and  for  the  ports  of  Seattle  and 
Portland  to  provide  the  proper  kind  of 
cold  storage  space,  and  for, the  steamship 
companies  with  dry,  cold-air  refrigerated 
chambers  to  transport  overseas  this  fruit 
with  great  care,  if,  upon  arriving  at  these 
foreign  ports,  the  fruit  is  allowed  to  lie 
for  long  periods  of  time  upon  exposed 
piers  without  proper  protection  from  the 
elements. 

In  order  properly  to  protect  the  fruit 
shippers  it  was  necessary  to  find  independ- 
ent, honest  inspectors  in  each  of  the  large 
ports  of  Great  Britain,  Denmark,  and 
Germany,  where  the  apples  are  unloaded. 
An  honest  receiver  cannot  object  to  hav- 
ing the  co-operation  of  these  Inspectors  in 
checking  up  upon  the  fruit  at  the  time 
it  is  discharged  from  the  steamships.  It 
is  planned  to  put  thermographs  in  the 
holds  of  these  ships  that  carry  fruit  out 
of  the  ports  of  Seattle  and  Portland  at 
the  time  the  fruit  is  loaded,  and  to  have 
these  thermographs  taken  out  at  the  ports 
In  Europe  by  these  Inspectors.  These 
thermographs,  when  they  are  taken  from 


the  hold,  will  have  registered  the  varia- 
tion of  temperatures  throughout  the 
voyage. 

THIS  system  of  inspectors  will  win  co- 
operation of  insurance  underwriters 
so  as  to  tend  to  keep  down  the  insurance 
rates.  While  I  was  in  England  the  pre- 
mium for  the  form  of  insurance  policy 
used  by  the  Australian  shippers  jumped 
from  3  per  cent  to  15^  per  cent  because 
of  the  terrific  losses  that  were  taking 
place  from  the  unsaleable  condition  in 
which  the  fruit  from  Australia  was  ar- 
riving. There  was  a  general  passing  of 
the  buck  as  to  who  was  responsible  for 
the  destruction  of  the  cargoes  of  Austra- 
lian apples.  Some  maintained  that  disease 
in  the  fruit  was  the  cause,  others  that  the 
steamship  company  had  frozen  the  fruit 
in  transit.  There  were  many  thousands 
of  boxes  which  I  saw  left  on  the  Royal 
Albert  Dock  for  several  days  over  the 
Whitsun  holidays,  in  sheds  without  vent- 
ilation and  with  the  sun  beating  down 
through  the  low  roof  and  skylight.  Tak- 
ing fruit  and  apples  out  of  cold  storage 
and  leaving  them  exposed  for  several  days 
to  the  summer  heat  was  enough  in  itself 
to  injure  the  fruit  greatly. 

Upon  calling  on  one  of  the  receivers 
he  was  found  writing  letters  to  the 
growers  and  shippers  in  Australia  to  the 
effect  that,  considering  the  wasted  condi- 
tion in  which  the  fruit  had  arrived,  he 
was  glad  to  be  able  to  obtain  sufficient  for 
the  fruit  to  pay  freight  charges.  There 
vvas  nothing  in  his  letter  concerning  his 
own  neglect.  This  general  passing  of  the 
buck  back  and  forth  will  be  prevented 
by  the  proposed  inspectors  and  the 
shipper  and  the  grower  will  be  able  to 
know  who  is  the  responsible  party.  Where 
there  is  this  opportunity  of  placing  the 
responsibility  there  will  be,  naturally,  a 
greater  effort  all  along  the  line  to  protect 
and  safeguard  the  interests  of  the 
shippers. 

There  are  one  or  two  ports  in  Europe 
where  our  apples  are  now  being  marketed 
that  have  cold  storage  space  at  shipside. 
The  space  a.t  London  owned  by  the  Port 
of  London  authorities  Is  monopolized  for 
the  use  of  meats  and  Qggs.  At  Liverpool 
alone  Is  there  at  shipside  large  available 
dry,  cold  air  space  for  the  storage  of 
boxed  apples. 

The  result  has  been  that  this  lack  of 
cold  storage  space  in  Europe  has  caused 
the  well  established  custom  of  selling 
fruits  as  they '  arrive,  ex-dock,  notwith- 
standing whether  or  not  the  market  Is 
flooded. 

There  is  a  movement  on  foot  to  en- 
deavor to  use  the  cold  storage  space  avail- 
able in  Liverpool  and  to  gradually  de- 
velop a  system  of  distribution  in  Europe 
that  will  be  merchandising  rather  than 
dumping. 

Development  of  the  foreign  markets 
that  are  now  available  and  the  finding  of 


new  foreign  markets  are  some  things  that 
the  shippers  of  the  Pacific  northwest  must 
take  a  vital  interest  in  if  the  industry  is 
to  have  continued  prosperity. 

The  foreign  dealer  is  interested  in 
making  a  profit  out  of  the  fruit  that  he 
handles.  He  will  handle  South  African 
fruit,  Australian  fruit,  French  fruit,  or 
any  kind  of  fruit  for  which  there  is  a 
present  demand  and  a  quick  turn-over. 
He  does  not  have  the  same  incentive  to 
push  the  sale  of  any  particular  kind  of 
fruit  and,  accordingly,  plans  for  advertis- 
ing, for  more  economic  and  systematic 
distribution  In  foreign  markets  must  come 
from  the  producers  and  shippers  of  the 
Pacific  Northwest. 

The  transportation  problem  Is  a  pri- 
mary one  in  the  development  of  new 
foreign  markets  for  the  disposing  of 
fruits  from  the  orchards  of  the  North- 
west. 

There  could  be  a  great  saving  in  the 
development  of  transportation  of  apples 
by  shipping  through  the  Panama  canal 
to  the  Atlantic  coast  of  the  United  States, 
but  there  are  practically  no  properly 
equipped  ships  available. 

"WT  J.  LOVE,  director  of  traffic  of  the 
•United  States  Shipping  Board, 
states  that  there  are  nine  refrigerator  ships 
belonging  to  the  United  States  Shipping 
Corporation,  but  that  these  are  not 
equipped  with  cold  dry  air  refrigerator 
machinery  and  are  also  too  slow  for  the 
apple  trade.  Several  millions  of  dollars 
are  paid  out  each  year  by  the  railroads  to 
fruit  shippers  in  payment  of  claims 
placed  by  shippers  for  damage  arising 
from  freezing  or  overheating.  There 
are  several  thousand  men  employed  by 
the  railroads  in  their  claim  departments 
for  perishables.  But  all  this  expense  In 
salaries  and  claims  does  not  approach  the 
sum  actually  lost  by  the  shippers.  Fruit 
apparently  all  right,  upon  being  nipped 
with  frost,  never  has  the  same  flavor,  all 
of  which  results  In  the  curtailing  of  con- 
sumption and  the  reduction  of  price. 

With  the  proper  kind  of  dry,  cold-air 
refrigerated  ships  plying  from  the  Pacific 
coast  to  the  Atlantic  coast  there  would  be 
an  assurance  that  the  fruit  would  arrive 
not  simply  apparently  all  right,  but 
actually  in  the  same  condition  in  which 
it  was  shipped.  There  need  not  be  a 
variation  of  more  than  one  or  tvvo  degrees 
on  the  whole  voyage.  F.  o.  b.  buyers  up 
;.nd  down  the  Atlantic  coast  would  be 
able  to  save  money  upon  purchases  bought 
and  transported  via  the  canal  and  would 
also  have  the  assurance  that  the  purchases 
Avould  arrive  in  A-1  condition. 

There  are  government  piers  available 
at  Norfolk  which  could  be  had  for  a 
nominal  sum  from  which  cars  can  be 
lightered  to  Cape  Charles  and  from  there 
dispatched  inland  over  the  Pennsylvania 
Line. 

{Continued  on  fage  25) 
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Checking  Apple  Deliveries  by  Weight 

By  J.  H.  Conn  and  A.  V.  Swarthout 

Specialists  in  Market  Business  Practice,  U.  S.  Defartment  of  Agriculture 


THROUGHOUT  the  Pacific 
Northwest  community  packing  of 
apples  is  rapidly  growing  in  pop- 
ularity. This  service  is  performed  in 
thoroughh-  modern  packing  houses 
equipped  ^vith  up-to-date  machinery  and 
labor-saving  devices,  and  the  packing 
room  is  separate  from  that  used  for  stor- 
age or  other  purposes. 

It  is  the  usual  custom  to  pack  the  fruit 
of  each  grower  separately  and  to  record 
the  results  of  the  "pack-out"  to  the  credit 
of  the  growers'  accounts.  It  is  impera- 
tive, therefore,  that  the  identity  of  the 
ownership  of  the  fruit  be  maintained  on 
the  warehouse  floor  until  a  complete  t.illy 
has  been  made  of  the  various  grades  and 
sizes,  and  the  proper  credit  ha«  been  en- 
tered on  the  growers'  accounts.  Such  a 
plan  necessitates  a  very  carefully  devised 
system  of  warehouse  floor  checking  as  a 
safeguard  against  confusing  the  ownership 
of  the  fruit  prior  to  its  being  packed. 
This  is  particularly  true  during  a  season 
in  which  the  tonnage  is  extremely  heavy 
and  the  loose  fruit  storage  space  is 
limited.  During  the  rush  of  business  in 
the  fall  of  the  year,  shippers  are  often 
compelled  to  pile  fruit  to  the  ceiling  in 
their  efforts  to  provide  storage  space  for 
all  deliveries  and  still  retain  the  identity 
of  each  grower's  fruit  until  it  is  properly 
recorded. 

Within  recent  years  several  fruit-ship- 
ping organizations  have  adopted  a  system 
of  sampling  apples  by  w"elght.  This  sys- 
tem is  unique  in  the  scheme  employed  to 
establish  a  record  of  the  various  grades 
and  sizes  of  apples  packed  for  each 
grow-er.  The  aim  of  this  method  is  to 
accelerate  the  movement  of  the  fruit 
through  the  packing  rooms  and  to  avoid 
the  expense  of  repiling  and  checking  that 
so  frequently  arises  in  attempting  to  re- 
tain the  identity  of  each  grower's  lot  of 
loose  fruit  on  the  packing-house  floor.  A 
sample  is  selected  from  each  lot  of  fruit 
received.  This  sample  is  graded  and 
sized,  and  a  record  made  of  the  weight 
of  each  grade  and  size  in  the  sample. 
The  percentage  relation  of  the  total 
weight  of  the  sample  to  the  total  weight 
of  the  lot  is  then  applied  to  ascertain  the 
weights  of  the  various  grades  and  sizes 
that  make  up  the  load,  and  the  grower  is 
given  credit  for  the  total  weight,  classi- 
fied as  to  grades  and  sizes. 

Accounting  forms  have  been  devised 
for  use  in  community  packing  houses  op- 
erating in  the  usual  way.  A  complete 
description  of  those  forms  may  be  found 
in  United  States  Department  of  Agricul- 
ture Bulletin  590,  A  System  of  Account- 
ing   for    Fruit-Shipping  Organizations, 


Ample  provision  has  been  made  in  them 
for  the  adequate  handling  of  the  business 
performed  by  most  of  the  fruit-shipping 
institutions.  However,  with  the  intro- 
duction of  the  sample  test  plan  as  a  means 
of  determining  the  various  grades  and 
sizes  packed  for  each  grower's  account, 
a  condition  has  been  created  which  is  en- 
tirely different  from  that  existing  in 
other  organizations.  For  this  reason  spe- 
cial forms  are  required.  Description  of 
these,  together  with  supplein;;ntal  infor- 
mation on  the  whole  subject,  is  contained 
in  Department  Bulletin  No.  1006. 

Method  of  Operation — Fruit  is  de- 
livered to  the  community  packing  houses 
in  open  boxes  without  being  sorted  into 
grades  or  sizes.  As  each  lot  is  unloaded, 
a  loose  fruit  receipt  is  made  out  in  tripli- 
cate. The  original  is  given  to  the  grower 
as  evidence  of  the  delivery  of  the  fruit, 
the  duplicate  (tissue)  copy  is  sent  to  the 
ofiice  for  filing,  and  the  triplicate  (card- 
board) copy  is  attached  to  one  of  the 
boxes  of  each  sample  by  means  of  a  small 
tin  holder  and  serves  as  a  means  of 
identifying  the  sample  in  the  test  room. 
The  office  copy  of  each  loose-fruit  receipt 
is  held  in  a  temporary  file  awaiting  the 
receipt  of  the  triplicate  cardboard  copy 
used  to  identify  the  samples. 

It  is  advisable  to  check  over  the  numer- 
ical order  of  the  receipts  turned  into  the 
office  each  day  by  the  sample  clerk  to  be 
sure  that  none  are  missing.  This  is  a  very 
important  practice  and  should  be  en- 
forced rigidly  as  protection  for  the 
grower's  account.  To  facilitate  posting, 
receipts  are  then  arranged  alphabetically, 
according  to  growers'  names.  By  refer- 
ring to  the  temporary  file.  It  is  possible  to 
determine  at  any  time  the  quantity  Oi 
fruit  remaining  in  the  sample  ruom  to  be 
tested  and  also  to  determine  the  length  of 
time  samples  are  held_  before  being  tested. 

The  number  of  boxes  selected  as  a 
sample  from  each  load  varies  with  the 
size  of  the  load.  It  is  usual  to  set  aside 
one  box  in  every  20  (about  five ^ per  cent) 
as  a  fair  test  of  each  load  of  fruit  de- 
livered. No  fixed  quantity  is  required,  as 
it  is  generally  felt  that,  regardless  of  the 
size  of  the  sample,  an  accurate  test  will 
be  obtained.  After  attaching  the  tripli- 
cate of  the  loose  fruit  receipt  to  one  box 
of  the  sample,  it  is  trucked  into  the  test 
room,  and  the  remainder  of  the  lo«d  is 
stacked  with  the  unpacked  fruit  of  the 
same  variety. 

SORTING  AND  Recording— All 
results  obtained  by  the  test  clerk  in 
determining  the  net  weights  of  each 
grade  and  size  group  contained  in  any  one 


sample  are  recorded  on  the  duplicate  copy 
of  the  sampled-fruit  receipt.  From  the 
triplicate  of  the  loose-fruit  receipt  the 
net  weight  of  the  fruit,  including  the 
boxes,  is  transcribed  on  the  sampled-fruit 
receipt.  The  weights  of  the  various 
grades  and  sizes  contained  in  the  sample 
are  recorded  on  the  sampled-fruit  receipt 
under  the  caption,  Test  Weights.  These 
figures  are  then  checked  daily  in  the  office 
as  a  safeguard  against  errors.  To  acceler- 
ate the  sampling  work,  the  test  clerk 
records  only  the  weights  of  each  lot 
without  working  out  any  percentage 
figures.  Several  samples  belonging  to  a 
grower  are  often  combined  and  one  test 
to  grades  and  sizes. 

made  of  the  combined  lots,  especially 
when  the  tests  are  small.  At  the  close  of 
each  day  all  sampled-fruit  receipts  are 
sent  to  the  office  to  be  entered  on  the 
growers'  accounts. 

The  work  of  ascertaining  the  net 
weights  of  each  grade  and  size  group 
must  be  very  accurate  and  painstaking. 
To  facilitate  matters,  the  scales  used  in 
the  sampling  operations  are  fitted  with 
beams  giving  the  readings  in  pounds  and 
decimal  parts  instead  of  ounces.  The 
grading  of  samples  is  usually  performed 
on  a  small  model  of  the  machines  used  in 
the  general  packing  room. 

As  each  day's  sampled-fruit  receipts 
are  received  in  the  office,  the  numbers  are 
checked  consecutively  and  a  comparison 
made  with  the  loose-fruit  receipts  held  in 
the  temporary  file.  The  checking  of  the 
test  clerks'  computations  on  the  duplicate 
copy  of  the  sampled-fruit  receipt  is 
worthy  of  special  emphasis  and  should  be 
carefully  performed.  The  percentage  of 
test  and  the  total  weights  of  each  grade 
and  size  group  depend  upon  the  accuracy 
of  the  test  clerk's  computations. 

The  following  items  on  the  duplicate 
sampled-fruit  receipt  should  be  carefully 
checked  against  like  items  appearing  on 
the  loose  fruit  receipt:  (a)  net  weight  of 
fruit,  boxes  included  and  (b)  number  of 
boxes  containing  fruit. 

The  following  computation?  made  by 
the  test  clerk  and  entered  on  the  dupli- 
cate sampled-fruit  receipt  should  be  care- 
fully checked: 

1.  Net  weight  of  boxes  delivered  con- 
taining fruit  (number  of  boxes  times  the 
arbitrary  net  weight  of  each  box). 

2.  Net  weight  of  fruit  delivered  (net 
weight  of  fruit,  including  boxes  minus 
weight  of  boxes). 

3.  Net  weight  of  each  tested  lot  ap- 
pearing under  the  caption,  Test  Weights, 

{Continued  on  fage  26) 
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Grower's  Share  from  Car  of  Apples 


WHO  gets  the  proceeds  from  a  car  of 
apples? 

The  answer  to  this  question  is  not  al- 
ways easily  given.  Correctly  detailed  it 
yields  material  for  an  interesting  study. 
In  what  follows  is  presented  the  history 
of  a  car  of  apples  sent  from  Underwood, 
Wash.,  last  fall  and  sold  through  a  prom- 
inent and  favorably  known  commission 
firm  in  New  York. 

The  history  of  this  sale  shows  that  the 
798  boxes  of  Washington  apples  sold  for 
$2090.05.  It  shows  that  of  this  amount 
the  grower  received  $965.05.  The  facts 
presented  show  where  went  that  differ- 
ence of  $1125  between  the  grower's 
share  and  the  sale  price. 

H.  V.  Rominger,  proprietor  of  Sunny 
Slope  Orchards,  was  the  grower  and  con- 
signor of  these  apples.  They  were  sold 
in  New  York  by  the  firm  of  Steinhardt 
&  Kelly.  Facts  about  distribution  of  pro- 
ceeds from  sale  of  this  particular  car  of 
fruit  are  given  in  a  letter  written  to_Mr. 
Rominger  by  J.  R.  H.  Steinhardt,  who 
has  given  permission  for  its  publication. 

Mr.  Rominger,  after  receiving  returns 
on  the  apples,  wrote  a  letter  of  protest. 
While  the  orchardist  spares  no  expense 
and  labor  to  keep  his  orchard  free  from 
disease  and  pest,  he  wrote,  "when  he  is 
ready  to  sell  his  fine  fruit  he  is  at  once 
up  against  a  costly  commercial  combat  and 
a  decayed,  vermin-infested  transportation 
and  marketing  system,  the  most  intricate 
and  costly  of  any  country  in  the  world." 

Here  is  the  history  of  that  carload  sale 
of  apples,  as  written  in  reply  by  Mr. 
Steinhardt: 

"I  have  made  it  a  point  particularly  to 
look  into  the  matter  of  car  No.  95,872 


and  will  try  to  answer  your  contentions 
to  the  best  of  my  ability.  This  car,  as 
you  will  notice,  contained  798  boxes,  of 
which,  according  to  your  invoice,  245 
were  extra  fancy,  369  fancy  and  184 
choice. 

"The  car  grossed  $2090.05,  of  which 
the  net  proceeds  amounted  to  $965.05 
including  the  advance,  showing  a  differ- 
ence between  the  actual  amount  for 
which  the  car  was  sold  and  the  amount 
eventually  returned  to  you  of  $1125. 
This  certainly  looks  outrageous  on  the 
face  of  it.  However,  let  us  go  into  the 
details  and  see  if  there  is  any  way  of 
eliminating  this  enormous  expense. 

"Here  is  an  expense  of  almost  100  per 
cent  over  and  above  the  amount  which 
was  returned  to  you.  That  is,  the  car 
sold  for  a  little  over  $2000  and  you  got 
only  about  $965,  therefore  the  $1125 
must  be  accounted  for  somewhere.  Now 
let  us  get  at  it.  The  railroad  got  out  of 
this  deal,  for  carrying  charges,  labor  and 
sorting,  $661.27,  which  is  almost  one- 
third  of  what  the  car  realized.  Next  we 
come  to  the  warehouse.  The  warehouse 
got  for  storage,  unloading,  loading  and 
insurance,  $254.72.  This  will  show  you 
that  between  the  railroad  and  the  storage 
warehouse  the  expense  of  this  car 
amounted  to  $915.99,  altogether  an  im- 
possible sum  to  put  on  a  car  of  fruit. 

"I  thoroughly  appreciate  that  this  out- 
rageous condition  of  affairs  cannot  be 
permitted  to  continue.  However,  in  the 
meantime,  what  are  we  giong  to  do 
about  it? 

NOW  to  go  ahead  further  with  the 
expenses  of  this  car:   You  will  no- 
tice that  there  is  a  charge  of  ten  per 


cent  commission  made  by  us,  which 
amounts  to  $209.  This  is  a  legitimate 
commission  out  of  which  we  have  to  pay 
not  only  our  overhead  here  in  New  York, 
but  also  our  overhead  in  White  Salmon. 
So  far  as  this  end  of  it  is  concerned  we 
hire  the  very  best  of  help,  paying  our 
salesmen' in  charge  of  apple  sales  up  to 
$150  weekly,  which  you  will  acknowl- 
edge is  a  good  salary.  Besides  this  we 
keep  an  efficient  traffic  department  in  our 
employ,  who  are  always  working  on  be- 
half of  our  shippers  and  who,  I  might  in- 
cidentally mention,  have  brought  claim 
against  the  railroad  for  the  ten  to  12 
boxes  which  were  either  stolen  or  emptied 
while  in  transit  and  for  which  you  will 
receive  your  remuneration  in  due  time,  as 
soon  as  we  get  it  from  the  railroad.  . 

"You  will  concede  that  the  amount 
realized  for  the  car,  considering  the  three 
grades,  was  fairly  good.  As  you  probably 
know,  the  market  this  year  was  not  any- 
thing extra  good.  If  you  will  look  over 
your  account  sale  you  will  find  that  this 
care  contained  231  boxes  of  extra  fancy, 
which  grossed  $682.30,  which  is  ap- 
proximately $3  per  box,  and  you  will 
notice  that  in  these  extra  fancies  there 
were  16  boxes  of  175s  and  smaller,  so  you 
will  concede  that  $3  was  a  good  price. 

"You  will  also  notice  that  this  car  con- 
tained 368  boxes  of  fancy,  which  grossed 
$943,  or  approximately  $2.60  per  box, 
which  you  can  well  imagine  is  a  very, 
very  good  price  for  fancies  this  year, 
especially  considering  that  the  fancies 
contained  103  boxes  of  175s  and  smaller. 
You  will  note  that  the  choice  amounted 
to  184  boxes,  which  grossed  $457.20,  or 
approximately  $2.50  per  box,  which  you 
will  concede  is  a  most  excellent  price  for 
choice,  especially  as  this  lot  contained  44 

{Continued  on  fage  19) 
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Efficient  Boxing  of  Fruit 

By  T.  J.  Starker 

Manager  Box  Bureau,  Western  Pine  Manufacturers'  Association 


THE  fruit  grower,  to  be  a  success, 
must  not  only  produce  a  product  that 
is  well  nigh  perfect,  but  he  must  be  a  suc- 
cessful marketer.  If  he  sells  through  an 
association  he  may  greatly  lessen  his  ef- 
forts along  this  line,  but  he  must  still  take 
considerable  interest  in  the  association  af- 
fairs in  order  to  make  it  a  success. 

One   of   the   big  steps   in  successful 
marketing  is  to  see  that  the  final  con- 
sumer of  the  boxed  product — be  it  apples, 
peaches,   or   other    fruit — receives  your 
product  in  good  condition.    A  box  that 
is  dirty,  split  or  improperly  nailed  or  con- 
structed,   leaves    its    impression    on  the 
buyer  and  also  on  the  fruit  it  contains. 
It  is  not  enough  to  see  that  the  cars  of 
fruit  get  through  to  the  great  jobbing 
centers  in  good  condition.     Even  more 
important  is  the  question  of  the  condi- 
tion in  which  they  arrive  at  the  final 
purchaser's  home,  after  having  traveled 
bv  way  of  freight  one  or  two  hundred 
miles  and  been  handled  and  jostled  in- 
numerable times. 

One  great  producing  region  of  the 
Northwest  ships  one-third  of  its  crop, 
on  the  average,  to  Europe,  and  when 
the  apples  are  oacked  and  put  into  the 
storehouse  it  is  unknown  w-hich  boxes 
will  travil  to  foreign  shores.    Thus  it 
is  necessar\-  to  use  extreme  care  in  put- 
ting up  each  container  so  it  can  stand 
such  a  journey  and  arrive  with  its  con- 
tents undamaged.    With  the  big  crop 
which    is   estimated    for   the  eastern 
states  this  vear,  it  will  be  good  policy  for 
the  northwestern  growers  to  do  all  they 
can  to  extend  their  markets  abroad.  This 
will  incur  the  necessity  of  better  boxing. 

The  following  points  should  help  to- 
ward the  goal  of  efficient  boxing: 

The  holding  power  of  the  cement- 
coated  nails  is  from  10  to  30  per  cent 
greater  than  that  of  the  same  sized  smooth 
nail. 

The  diameter  of  a  nail  should  be  great 
enough  so  that  it  mav  be  driven  easily, 
w^hich  is  usually  the  limiting  factor,  but 
should  not  be  so  small  that  it  will  break 
in  use. 

Use  nails  with  big  heads,  as  many  fail- 
ures are  due  to  the  head  pulling  through 
the  wood. 

When  a  nail  is  driven  into  a  dense 
piece  of  wood  it  produces  a  greater  split- 
ting force  than  when  the  same  nail  is 
driven  into  a  soft  piece  of  wood.  This  is 
slightly  counter-balanced  by  the  greater 
resistance  of  the  dense  piece^  but  as  a  rule 
the  dense  piece  will  split  more  than  the 
lighter  species,  with  the  same  nailing. 

Green  wood  is  much  softer  than  dry 


wood,  and  the  nails  can  be  driven  in  and 
withdrawn  from  green  much  more  readily 
than  from  dry  wood.  You  want  them  to 
hold,  so  use  dry  shook. 

The  moisture  content  of  wood  when 
green  may  vary  from  30  to  200  per  cent 
of  the  dry  weights,  depending  on  the 
species  and  condition  of  growth. 

Boxes  made  of  lumber  in  the  proper 
moisture  condition  will  stand  ordinary 
storage  without  appreciable  loss  in  the 
ability  of  the  nail  to  hold. 

The  effect  of  over-driving  nails  is  to 
reduce  their  resistance  to  withdrawal. 
Over-driving  causes  the  heads  to  break 
the  fibre  of  the  wood  under  the  heads, 
decreasing  their  holding  power. 

The  ends  of  boxes  must  be  of  such 
thickness  that  the  nails  will  not  run  out 
under  ordinarv  conditions. 


Any  part  of  a  box  which  is  six  inches 
or  less  in  width  should  be  one-piece 
stock. 

Observations  of  packages  which  have 
failed  in  service  and  tests  on  packing 
boxes  by  the  Forest  Products  Laboratory, 
Madison,  Wis.,  have  shown  that  the  most 
common  defect  in  box  construction  is  in- 
adequate nailing.  Attempts  to  strengthen 
boxes  by  the  use  of  thicker  lumber  with- 
out regard  for  nailing  very  often  only 
wastes  material.  The  extra  wood  may  not 
be  needed  so  much  as  a  few  more  nails. 

In  a  series  of  tests  on  apple  boxes  at 
the  laboratory,  the  bulge  pack,  with  its 
necessarily    thin    top    and   bottom,  was 
found  the  cause  of  a  great  deal  of  bruis- 
ing and  these  parts  are  also  the  weakest 
part   of   the   box.     Additional  nailing, 
however,  helps  and  it  was  found  that  five 
six-penny    cement-coated     nails  per 
nailing    edge    were    about  one-half 
stronger  than  four,  and  that  six  nails 
practically   doubled   the   life   of  the 
box  over  what  four  nails  would  with- 
stand. 

A  few  nails  more  and  their  driving 
costs  only  a  trifle,  but  they  are  good 
insurance.  Good  fruit  is  worthy  of  a 
good  package. 


Standard   apple   box   of   the  Northwest 

The  nails  must  be  small  enough  in 
diameter  so  they  will  not  cause  splitting. 
The  length  of  the  nail,  rather  than  the 
guage,  seems  to  be  the  principal  factor  in 
its  holding  power. 

The  "penny"  of  the  nail  should  not  be 
greater  than  the  thickness  in  eights  of  an 
inch  of  the  wood  which  holds  the  point 
of  the  nail.  For  the  softer  woods  nails 
mav  be  one  pennv  larger;  for  hard  woods 
one  penny  smaller  should  be  used. 

For  six-penny  or  smaller  nails  held  in 
the  side  grain,  there  should  be  a  spacing 
of  two  inches,  and  for  the  sarne  nail  in 
the  end  grain  a  spacing  of  1  ^  inches. 
For  larger  nails  the  spacing  should  in- 
crease one-quarter  inch  for  each  "penny." 

No  board  should  have  less  than  two 
nails  at  each  nailing  end. 

Lumber  should  be  free  from  knotholes 
and  loose  or  rotten  knots.  Knots  whose 
diameter  exceeds  one-third  the  width  of 
the  board  should  not  be  permitted  and  no 
knots  should  be  permitted  which  inter- 
fere with  the  proper  nailing  of  the  box. 

No  piece  less  than  2]^  inches  face 
width  should  be  used  in  any  part,  except 
cleats. 


Picking  Twice 

1%/j"OST  apple  growers  remove  all 
-'-'-^  the  fruit  from  the  trees  at  one 
picking.  Many,  however,  according 
to  observations  of  the  United  States 
Department  of  Agriculture,  make  two  or 
more  pickings  during  the  season,  espe- 
cially when  the  fruit  is  not  uniformly  of 
good  color,  but  is  otherwise  of  high 
quality.  The  advisability  of  making  more 
than  one  picking  depends  upon  the  extent 
to  which  the  size  and  color  of  the  fruit 
;.re  affected  by  the  quantity  borne  by 
c: ch  tree. 

The  apples  on  the  outside  of  the  tree, 
especially  the  larger  and  better  colored 
ones,  are  removed  at  the  first  picking  to 
permit  the  limbs  to  lift  and  expose  the 
uncolored  fruit  to  the  sun.  This  thinning 
also  tends  to  bring  about  an  increase  in 
size  of  the  fruit  remaining  on  the  trees. 
In  the  course  of  a  week  or  ten  davs  the 
second  picking  is  made,  when  the  re- 
mainder of  the  crop  usuallv  is  removed. 

Two  pickings  are  more  expensive  than 
ore  because  of  the  additional  time  re- 
quired, though  the  increase  in  the  market 
■•alue  of  the  crop  often  justifies  this 
practice.  If  the  crop  is  of  low  quality 
the  value  of  the  returns  usually  are  not 
sufficient  to  warrant  the  extra  cost  of  more 
than  one  picking. 
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Better  Fruit's  Standard  Apple 
Packing  Chart 

All  packs  to  go  in  the  Northwest  Standard  Box — lOJ^xll^xlS  inches  inside  measurement 


The  apple  grading  rules  and  regulations  used  in 
connection  with  the  packs  illustrated  below  are 
the  new  ones  adopted  for  1922  by  the  State 
Agricultural  Department  of  Washington  and  are 
largely  the  same  as  those  that  are  used  in  Ore- 
gon, Idaho  and  Montana  with  slight  variations 
in  the  grading.  All  the  packs  here  described  are 
for  the  standard  apple  box  measuring  lO^xll^x 
18  inches  inside  measurement.  A  description  of 
all  packs  not  illustrated  can  be  found  under  the 
heading  "Apple  Packs." 


Diagonal  2/2  pack,  4  layers,  88  apples 


All  apples  packed  under  these  regulations  shall 
be  arranged  in  the  container  according  to  ap- 
proved and  recognized  methods  and  all  packages 
shall  be  tightly  filled,  but  the  contents  shall  not 
show  excessive  or  unnecessary  bruising  as  a  re- 
sult of  the  pressure  exerted  in  enclosing  an  over- 
filled package.  Each  packed  box  must  show  a 
minimum  bulge  of  one-half  inch  on  both  top  and 
bottom.  Any  apples  wrapped  shall  be  well 
wrapped  to  prevent  "flagging." 


Diagonal  2/2  pack,  4  layers,  96  apples 


How  to  start  a  2/2 
diagonal  pack 


How  to   start   a  3/2 
diagonal  pack 


3/2  pack,  454  tier,  5  layers,  188  apples 


First  and  third  layers 


First  and  third  layers 


First  and  third  layers 


LXXXXIXl 


Second   and  fourth  layers 


Second  and  fourth  layers 


Fieure  5 — 88  apples 


Figure  6 — 96  apples 


Figure  7 — 104  apples 


Figure  8 — 112  apples 
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Figure  9 — 125  apples 


Figure  10 — 138  apples 


Figure  12 — 163  apples 
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Fig^ure  13 — 175  apples 


Figrure  14 — 188  apples 


Figure  15 — 200  apples 


Figure  16 — 225  apples 


Apple  Grading  Rules  — Season  1922 

Extra   Fancy — Extra   Fancy   apples   are   de-  SOLID  RED  VARIETIES 

fined  as  sound,  mature,  clean,  hand-picked,  well-  Extra 

formed  apples   only,  free  from   all  insect   pests,  Fancy  Fancy 

diseases,  blemishes,  bruises  and  holes,  spray  burns,  Aiken  Ived  75%  25% 

limb   rub,   visable   watercore    skin   punctures   or  Arkansas  Black"  i!!!  i."  1 !!  i!!!!! 75%  25% 

skin  broken  at  stem,  but  slight  russeting  withm  Baldwin    75%  25% 

the  basm  of  the  stem  shall  be  permitted.  ^^^^-^  Ben  Davis    75%  25% 

Fancy  Grade — Fancy   apples  are  defined  as  Detroit   Red    75%  25% 

apples  complying  with  the  standard  of  Extra  Fancy  Gano    75%  25% 

Grade,  except  that  slight  leaf  rubs,  scratches,  or  King  David    75%  25% 

russeting  shall  be  permitted  up  to  a  total  of  ten  Red  June    75%  25% 

per  cent  of  the  surface,  and  provided  that  scab  Spitzenburg  Esopus    75%  25% 

spots  not  larger  than  one-quarter  inch  in  diameter  Spitzenburg  Kaign    75%  25% 

in  the  aggregate  shall  be  permitted  in  this  grade.  Vanderpool    75%  25% 

"C"  Grade— "C"  Grade  is  to  include  all  other  ^'"^^^P^      • ; 

merchantable   apples   free   from   infection   except  Mcintosh  Red    66  2/3%  25%, 

apples  with  bruises  in  which  the  skin  is  broken  or 

bruises  larger  than  one-inch  in  diameter.    Healed  STRIPED  OR  PARTIAL  RED  VARIETIES 

stings  to  be  allowed.    Apples  showing  effects  oi  ^ 

freezing  will  not  be  admitted  under  this  grade.  t-xtra 

Apples  of  this  grade  must  not  be  marked  "Choice."  Delicious  50*^^  15^ 

Combination  Grade— When  Extra  Fancy  and  Stlyman^  WineVaV  ' !  i  "  .' ! !  i  '  ■  • ' "  *50%  15% 

rancy  apples  are  packed  together  the  boxes  must  Black  Twig   50%  15% 

be    marked     "Combination     Extra     Fancv    and  Ben  Davis  50%  15% 

Fancy  "  When  Fancy  and  "C"  Grade  apples  are  Bonum                '. ". ". '.  *. '. '. '. '. '. '.  .' .' ." ." ."  50%  15% 

packed  together  the  box  must  be  marked     Com-  pameuse    50%  15% 

bination    liancy   and     C    Grades.      Combination  Geniton   50%  15% 

grades  must  contain  at  least  25  per  cent  of  apples  Hubbardst'on                               '.  50%  15% 

which  are  of  such  grade  as  would  be  permitted  Jonathan     ....'.'.".'.'.'.'.*.".'.'.".'..'.'.'.'."  50%  15% 

in  the  higher  grades.    None  of  the  higher  grade  Limbertwig  ".  '.  '.  '.  '.  '.  ".  *.  *.  '.  '.  '.  '.  '..'.  '.  '.  . .  25%  10% 

apples  shall  be  sorted  out   of  any  lot  and  the  Missouri  Pippin    25%  10% 

remainder  packed  as  combination  grade.  Northern  Spy    25%  10% 

^  Orchard  Run — When  Extra  Fancy,  Fancy  and  Ontario    25%  10% 

"C"  Grade  apples  are  packed  together  the  boxes  Red  Astrachan    25%  10% 

must  be  marked   "Orchara   Run,"    but   Orchard  Rainier    66  2/3%  25% 

Run  apples  must  not  contain  any  fruit  that  will  Rome  Beauty    66  2/3%  25% 

not   meet   the   requirements    of    "C"    Grade.     It  Salome    50%  25% 

shall  be  unlawful  to  remove  any  of  the  higher  Stark   50%  15% 

grade  apples  from  any  lot  and  then  pack  the  re-  Sutton   50%  15% 

mainder  as  "Orchard  Run."  Willow  Twig    50%  15% 

COLOR  REQUIREMENTS  Weffthy  sSI  \\% 

Apples   shall   be    admitted  to   the  first   and  York    Imperial    66  2/3%  25% 

second    grades    subject    to    the    following    color  Alexander    50%  15% 

specifications.   The  percentage  stated  refers  to  the  Chenango    50%  15% 

area  of  the  surface  which  must  be  covered  with  Gravenstein    50%  15% 

a  clear  shade  of  red  characteristic  of  the  variety:  Jeffries    50%  15% 


King    50%  15% 

Oldenburg    25%  10% 

Shiawassee    25%  10% 

Twenty  Ounce    25%  10% 

*  No  color  requirement  on  Fancy  Rome 
Beauty  96  and  larger. 

RED  CHEEKED  OR  BLUSHED  VARIETIES 
Extra  Fancy — Perceptibly  blushed  cheek. 
Fancy — Tinge  of  color. 

Hydes  King 
Maiden  Blush 
Red  Cheek  Pippin 

GREEN  AND   YELLOW  VARIETIES 
Extra  Fancy — Characteristic  color. 
Fancy — -Characteristic  color. 
Grimes  Golden 
Yellow  Newtown 
White  Winter  Pearmain 
Cox's  Orange  Pippin 
Ortley 

Yellow  Bellefleur 
Rhode  Island  Greening 
Winter  Banana 

SUMMER  AND  EARLY  FALL  VARIETIES 
Summer  varieties  such  as  Astrachan,  Bailey's 
Sweet,  Beitigheimer,  Duchess,  Early  Harvest, 
Red  June,  Strawberry,  Twenty  Ounce  Pipoin. 
Yellow  Transparent  and  kindred  varieties,  not 
otherwise  specified  in  these  grading  rules,  to- 
gether with  early  fall  varieties  such  as  Alexander, 
Blue  Pearmain,  Wolf  River,  Spokane  Beauty, 
Fall  Pippin,  Waxen,  Tolman  Sweet,  Sweet  Bough 
and  other  varieties  not  provided  for  in  these 
grading  rules,  as  grown  in  sections  of  early  ma- 
turity, shall  be  packed  and  marked  in  accordance 
with  the  grading  rules  covering  Fancy  Grade  as 
to  defects  but  regardless  of  color. 

APPLE  PACKS  No. 
Style  of  Pack — Diagonal  in  Box 

2x1  wide  4-4  long,  3  tier  deep   36 

2x1  wide  5-4  long,  3  tier  deep   41 

2x1  wide  5-5  long,  3  tier  deep   45 

2x1  wide  6-5  long,  3  tier  deep   50 

2x2  wide  3-3  long,  4  tier  deep   48 

2x2  wide  3-4  long,  4  tier  deep...   56 

2x2  wide  4-4  long,  4  tier  deep   64 

{^Continued  on  fage  22) 
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Cheap  Ventilated  Storage  Cellar 

By  J.  D.  Nevin 

Easton,  Pemisylvania 


THE  storage  here  described  has  been 
tested    by    two    decidedly  unlike 
winters  and  found  satisfactory. 

The  winter  of  1920-21  was  an  un- 
usually mild  one,  the  temperature  seldom 
falling  below  30  degrees  Fahrenheit  and 
then  for  only  a  few  days  at  a  time. 

The  apples,  Stayman  Winesap,  were 
put  in  the  storage  the  latter  part  of 
October.  The  temperature  of  the  cave 
was  5  5  degrees,  the  outside  temperature 
65  and  70.  The  mercury  in  the  cave  re- 
mained steadily  at  5  5  until  the  middle  of 
December,  when  a  few  days  of  cold 
weather  lowered  it  to  40,  which  we  held 
for  a  month  or  more.  Then  it  rose  to 
42  and  remained  so  until  spring.  The 
apples  taken  out  in  March  were  in  per- 
fect condition.  A  few  remaining  until 
the  last  week  in  April,  were  in  the  same 
condition  except  slight  scald  of  the  skin. 
One  basket,  kept  until  August  1,  was  in 


on  all  farms  in  this  section.  The  original 
inside  dimensions  were  seven  feet  wide, 
nine  feet  long,  and  seven  feet  high.  It 
was  built  of  stone,  with  arched  roof,  and 
with  entrance  by  means  of  a  flight  of 
steps.  Five  to  seven  feet  of  earth  was 
placed  on  the  roof  in  the  form  of  a 
mound  which  sheds  the  water. 

This  cellar  being  too  small  and  unven- 
tilated,  we  uncovered  it  and  dug  a  hole 
24  feet  long  and  ten  feet  wide.  In  dig- 
ging we  ran  into  a  vein  of  lime-stone 
which  furnished  enough  stone  to  wall  up 
the  new  cave.  The  roof  Is  of  concrete, 
ten  inches  thick,  reinforced  with  rail- 
road iron  and  old  fence  wire.  Set  In 
the  roof  are  two  ventilators  of  8x1 2-inch 
terra  cotta  flue  lining. 

On  one  side  and  one  end  the  same  size 
lining  is  run  vertically  from  the  surface 
of  the  ground  to  the  bottom  of  the  cave 
and  set  in   the  wall,  leaving  about  an 
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well  to  cover  the  roof  with  paper  and  tar 
before  putting  on  the  earth. 

This  cave  was  built  entirely  by  farm 
labor  at  a  cost  of  $300.  The  present 
price  of  cement  and  other  materials 
would  lower  this  cost  considerably. 


Caution  on  Mulches 

THIRTY  years  of  investigation  by  the 
United  States  Department  of  Agri- 
culture and  the  much  longer  experience 
of  practical  farmers  have  demonstrated 
that  about  the  only  way  of  conserving  soil 
moisture  for  the  use  of  agricultural  plants 
In  the  regions  of  scanty  rainfall  is  to  pro- 
vide a  suitable  seed-bed  for  their  germin- 
ation and  early  growth  and  to  prevent 
useless  weeds  that  would  otherwise  com- 
pete with  them.  Theoretically,  covering 
or  mulching  the  soil  for  the  purpose  of 
preventing  the  loss  of  soil  moisture  is  very 
efficient;  practically,  it  has  very  narrow 
limitations. 

There  are  several  things  required  of  a 
soil  covering  or  mulch  besides  simply  pre- 
venting the  loss  of  moisture.  Am.ong 
these  may  be  mentioned  the  following: 
It  must  "stay  putj"  that  Is  to  say,  it  must 
be  of  such  character  that  it  will  not  be 
blown  away  by  the  high  winds  common 
to  all  arid  regions,  except  possibly  In 
orchards  or  berry  patches  and,  in  them, 
the  straw  mulch  is  frequently  objection- 
able on  account  of  its  harboring  rodents, 
especially  field  mice.  A  soil  covering 
must  let  rain  into  the  soil.  This  rules  out 
the  dust  mulch  which  Is  almost,  If  not 
quite,  impervious  to  ordinary  rainfall,  as 
it  puddles,  producing  a  sheet  of  paste 
over  the  surface  that  prevents  the  water 
from  reaching  the  roots  of  the  crop 
plants. 

A  straw  mulch,  if  thick  enough  to  pre- 
vent the  growth  of  weeds,  will  absorb 
most.  If  not  all,  of  an  ordinary  rainfall. 
The  water  thus  absorbed  will  evaporate 
very  quickly,  as  soon  as  the  rain  ceases  and 
the  sun  begins  to  shine  on  the  mulch, 
never  reaching  the  roots  of  the  crop 
plants. 

The  heating  of  the  soil  by  the  sun's 
rays  and  its  aeration  by  exposure  to  the 
winds  are  Important  factors  In  the  growth 
of  agricultural  crops.  Many  wild  woods 
and  swamp  plants  thrive  without  these 
conditions,  but  nearly  all  of  our  agricul- 
tural plants  have  been  developed  through 
long  periods  of  time  in  soil  open  to  the 
free  access  of  the  sun  and  the  wind,  and 
these  conditions  seem  to  have  become 
necessary  to  their  fullest  development. 


With  3  5,000  acres  of  figs  under  culti- 
vation, the  orchards  planted  to  this  an- 
cient fruit  in  California  have  now  an 
estimated  value  of  $20,000,000.  The  fig 
crop  last  year  brought  $1,000,000  and 
will  greatly  exceed  that  figure  this  year. 
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End 

Drawing    showing    construction   plan    of  cellar. 

fair  condition,  though  the  skin  was  badly 
scalded. 

Last  winter  the  apples  were  stored 
somewhat  earlier  and  the  temperature  re- 
duced within  a  few  weeks  to  40  degrees. 
In  December  the  thermometers  in  the 
cave  showed  32  degrees,  and  this  was 
held,  throughout  the  winter,  with  not 
more  than  two  degrees  variation  either 
way. 

The  apples  each  year  were  allowed  to 
cool  off  during  the  night  before  being 
stored  in  the  early  morning.  The  four- 
teen-quart  peach  basket  was  used,  stacked 
six  high,  leaving  about  a  foot  between  the 
top  of  the  stack  and  the  roof  for  air 
circulation.  Some  that  were  stored  in 
barrels  kept  in  better  condition  than  those 
in  the  baskets. 

The  cave  was  the  ordinary  sort  found 


8x12  openmg  at  the  bottom.  These  act 
a  cold  air  intakes.  The  temperature  can 
be  regulated  by  closing  the  intakes  and 
ventilators  during  warm  days  and  open- 
ing them  at  night  or  any  time  when  the 
outside  air  is  cooler  than  that  In  the  cave. 
With  the  cave  once  cooled  it  is  remark- 
able how  constant  the  temperature  may 
be  kept  by  careful  attention  to  the  ven- 
tilation. 

The  floor  Is  of  earth  with  a  slat  grat- 
ing made  of  2x4  stuff  and  roofing  lath. 
The  earth  floor  keeps  the  air  moist 
enough  to  prevent  shriveling  of  the  fruit. 
This  should  be  watched  carefully  and 
the  floor  sprinkled  with  water  if  It  gets 
dry,  or  buckets  or  tubs  containing  water 
may  be  placed  about. 

The  present  cave  holds  about  1000 
bushels  of  fruit  stored  In  bushel  crates. 
If  a  side  hill  is  available  It  would  do 
away  with  the  Inconvenience  of  the  steps. 

Th  e  side  and  end  walls  should  come  up 
even  with  the  surface  of  the  ground  and 
oarth  should  be  placed  over  the  roof 
rhree  or  feet  deep  and  extending  over  the 
A'alls  to  prevent  surface  water  from  get- 
ting behind  them.  This  thickness  of 
earth  also  aids  greatly  in  maintaining  the 
temperature  in  the  cave.     It  would  be 
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Fruit  Standardization  and  Inspection 

By  Wells  A.  Sherman 

Specialist  in  Charge  Fruit  and  Vegetable  Division,  Bureau  of  Markets  atid  Crop  Estinujtes, 

U.  S.  Department  of  Agriculture 


YOU  apple  growers  of  the  North- 
west justly  pride  yourself  on  be- 
ing pioneers  in  the  grading  field. 
We  congratulate  you  on  your  record.  If 
I  should  venture  one  general  criticism 
it  would  be  that  you  still  seem  to  be 
pioneering,  and  that  it  takes  you  a  long 
time  to  settle  down.  Every  year  you 
overhaul  your  grades  and  usually  change 
them  more  or  less,  but  I  imagine  none  of 
you  would  claim  that  every  change  has 
been  an  improvement  over  the  rule  which 
preceded  it. 

Your  product  has  gained  its  recogni- 
tion and  secured  its  market  on  the  gen- 
eral integrity  and  excellence  of  your 
standard  grades.  Those  grades  should 
not  be  debased,  but  in  your  sales  contract 
at  least  you  should  allow  yourselves  such 
tolerance  that  you  can  stand  a  perfectly 
fair,  sensible,  impartial  and  accurate  in- 
spection, either  at  shipping  point  or  at 
destination.  I  think  we  all  realize  that 
you  have  not  done  this  in  the  past.  By 
advertising  a  grade  and  tolerance  that 
could  not  be  lived  up  to  you  have  placed 
a  deadly  weapon  in  the  hands  of  the  un- 
scrupulous rejector,  and  have  made  it  im- 
possible for  us  to  protect  your  interests 
through  our  inspection  service  as  effec- 
tively as  we  would  like  to  do.  We  ear- 
nestly hope  that  you  will  this  day  take 
steps  measurably  to  improve  this  situation. 

The  whole  nation-wide  movement  to- 
wards standardization  of  all  products  in 
commerce  has  for  its  object  the  improve- 
ment and  clarification  of  economic  rela- 
tionships. It  is  a  tremendously  important 
movement,  and  makes  for  better  morals 
and  ethics  in  every  industry  affected. 

Our  bureau  has  recommended  for 
nation-wide  adoption  certain  grades 
which  we  have  desired  to  rnodify  after  a 
few  years  of  practical  experience  in  their 
application,  so  I  hope  you  will  understand 
that  my  gentle  criticism  of  your  disposi- 
tion to  change  your  apple  grades  every 
year  was  advanced  with  a  truly  sym- 
pathetic understanding  of  your  real  dif- 
ficulties. It  is  vastly  better  to  remain  a 
long  time  in  the  shack  or  the  dugout  of 
the  pioneer  and  to  shift  your  position  on 
this  question  a  little  too  often  than  to 
run  to  your  legislature  with  a  set  of 
grades  and  specifications,  only  to  find  that 
when  you  have  them  written  into  law 
you  have  exchanged  the  freedom  of  the 
pioneer  camp  for  the  rigid  confines  of 
the  state's  prison. 

There  are  some  states  in  which  we 
could  ask  nothing  better  for  the  fruit  and 
vegetable  industries  today  than  that  they 
might  get  rid  of  some  of  the  grading  laws 
which  were  put  through  in  an  hour  of 
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I        Fezv  fruit  growers  knozv  much  \ 

I  of  the  workings  and  problems  of  | 

I  the  federal  service  dealing  with  in-  | 

I  spection,  grading  and  stafidardiza-  | 

I  tion.    Unfortunately  it  is  a  service  | 

1  that  is  hampered  and  limited  by  | 

I  the  very  acts  of  congress  by  which  | 

I  it  is  created.    A  better  imderstand-  | 

I  ing  of  these  limitations  must  eli-  \ 

I  minate  some  of  the  criticisms  | 

1  growers  and  shippers  feel  inclined  | 

I  to  make  at  tinies.    At  least  it  is  only  | 

I  fair  that  those  connected  with  our  \ 

I  fruit  industry  learn  what  they  can  \ 

1  about  this  whole  subject.    Mr.  | 

I  Sherman,  who  heads  this  service,  \ 

I  gave  a  lot  of  inside  information  | 

I  about   it   before   the   Washington  1 

i  state  grade  afid  pack  coiiference.  | 

I  This   article   reproduces   most    of  \ 

I  what  he  told  the  fruit  men  at  that  \ 

I  time.  I 
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over-confident  enthusiasm,  or  because  some 
official,  some  association  or  some  neighbor- 
hood saw  an  opportunity  to  fix  things  as 
they  thought  they  wanted  them. 

To  be  perfectly  frank  with  you,  we 
want  the  fruit  and  vegetable  men  of  all 
the  states  to  have  such  confidence  in  our 
bureau  that  they  will  be  willing  to  call 
us  into  consultation  with  their  own  local 
marketing  officials  before  initiating  any 
changes  in  grades.  Touching  the  prod- 
ucts as  we  do  from  grower  to  consumer, 
from  coast  to  coast,  having  no  axe  to 
grind,  seeking  only  to  be  worthy  and  use- 
ful servants  of  the  people  whose  money 
we  spend,  we  believe  we  are  in  the  best 
position  to  weigh  the  arguments  for  and 
against  any  change  of  grading  and  in- 
spection rules.  We  believe  no  one  has 
yet  found  us  arbitrary  or  indifferent  or 
slow  of  understanding  on  any  question 
which  has  come  up  in  this  field. 

Buyer  Makes  Market — We  must 
never  forget  that  it  is  the  buyer  who 
makes  the  market.  All  production  pro- 
ceeds in  anticipation  of  demand.  You 
dare  not  plant  as  you  please  or  harvest  as 
you  please  or  grade  or  pack  as  you  please. 
At  every  step  you  must  have  the  demand 
and  preference  of  your  consumer  in 
mind.  Your  customer  may  be  the  local 
shipper  but  his  customer,  in  turn,  is  the 
dealer  in  the  eastern  market,  and,  ulti- 
mately, the  individual  consumer.  You 
cannot  be  sure  of  the  wisdom  of  any 
course  which  you  may  contemplate  until 
you  have  determined  its  effect  on  every 
agency  in  the  chain  of  distribution.  The 
federal  bureau  ought  to  be  able  to  deter- 


mine some  of  these  things  more  accurately 
than  any  state  or  local  agency. 

You  tax  yourselves  to  support  us,  and 
expect  us  to  develop  and  maintain  a  na- 
tional viewpoint  on  these  questions.  If 
we  are  doing  this,  you  should  get  the 
worth  of  your  money  by  utilizing  our 
machinery  and  our  viewpoint.  If  we  are 
not  able  to  serve  you  in  this  respect,  we 
should  be  shown  the  error  of  our  way, 
and  if  we  do  not  reform,  our  organization 
should  be  disbanded. 

T  HAVE  been  over  25  years  in  the  pub- 
lie  service  and  with  the  bureau  of 
markets  since  the  day  of  its  inception.  I 
want  to  assure  you  that  its  policy  of 
painstaking  investigation  and  constructive 
service  so  thoroughly  permeate  and  dom- 
inate its  personnel  all  the  way  down  that 
none  of  the  ordinary  vicissitudes  of  life 
and  death;  of  resignation  and  new  ap- 
pointment; change  of  national  administra- 
tion; consolidation  of  bureaus;  or  of  re- 
organization of  the  federal  departments 
are  all  likely  to  injure  it  basic  efficiency. 
Can  any  citizen  of  the  United  States 
speak  with  equal  confidence  of  the  policy 
of  his  own  state  in  this  field?  How 
often  is  state  legislative  action  based  on 
all  the  facts  obtainable  from  coast  to 
coast  as  they  affect  the  final  working  out 
of  any  plan  proposed?  In  how  manv 
states  will  the  members  of  the  departments 
and  boards,  as  they  stand  today,  be  on 
hand  to  assist  those  who  may  undertake 
the  revision  of  present  action  at,  say,  four 
years  hence? 

It  is  because  of  these  differences  be- 
tween federal  and  most  local  agencies 
that  I  have  ventured  to  say  plainly  that 
we  believe  we  can  be  of  real  service  to 
you  if  we  are  taken  into  your  confidence 
when  you  have  matters  under  considera- 
tion which  affect  the  marketing  of  prod- 
ucts which  go  chiefly  into  interstate  com- 
merce. When  we  are  called  into  con- 
ference, we  usually  urge  our  friends  to 
forego  the  temptation  to  write  into  statute 
law  grades  and  standards  which  represent 
even  the  best  judgment  of  today.  This 
is  a  field  in  which  the  wisest  are  the  least 
cocksure,  and  in  which  the  radical  should 
be  squelched.  The  one  thing  we  can 
predict  with  certainty  is  that  changes  in 
the  methods  or  conditions  of  production 
and  of  trade  will  make  occasional  modi- 
fications necessary.  Therefore,  why  not 
avoid  the  prison  walls  which  legislation 
builds  around  a  grade,  a  pack  or  a  com- 
mercial standard? 

Perhaps  I  have  dwelt  too  long  on 
grades,  for  I  know  you  want  a  statement 
of  policy  or  program  governing  the  In- 
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spection  service  of  the  federal  depart- 
rnent,  which  is  based  as  far  as  possible  on 
commercial  grades,  whether  for  apples, 
potatoes,  peanuts  or  what-not.  First, 
please  remember  that  our  men  have  in- 
spected over  80  commodities  first  and  last, 
while  you  are  interested  in  a  few  fruits 
only.  Those  of  you  who  are  responsible 
for  inspections  at  shipping  point  seldom 
find  it  necessary  to  train  one  inspector  to 
handle  more  than  four  products  and  in 
most  cases  less.  To  that  extent  your 
training  problem  is  simpler  than  ours,  and 
I  congratulate  you.  Most  of  your  men 
are  concentrated  in  districts  sufficiently 
centralized  so  that  effective  supervision 
should  be  possible.  We  have  one  man 
each  at  cities  hundreds  of  miles  apart, 
vvith  their  supervisor  perhaps  more  than 
one  thousand  miles  away.  We  centralize 
our  training  in  Chicago,  but  after  the 
training  period  we  must  scatter  our  men. 

If  time  permitted,  I  would  not  hesitate 
to  go  frankly  into  detail  with  you  in  dis- 
cussing our  difficulties  and  the  rather  com- 
plete system  of  checking  and  reviewing 
of  certificates  and  of  otherwise  coaching 
our  men  to  bring  about  the  utmost  pos- 
sible uniformity  of  action,  but  if  I  did 
so  it  might  be  interpreted  as  an  apology 
for  this  service,  when  as  a  matter  of  fact, 
it  needs  none.  We  admit  that  our  in- 
spectors are  human  like  the  rest  of  us,  but 
we  know  that  our  system  of  selection  and 
training  is  such  that  the  average  ability. 


integrity  and  efficiency  is  much  higher 
than  will  be  found  in  any  ordinary  group 
of  men  in  the  commercial  world.  Con- 
gress has  made  our  certificates  prima  facie 
evidence  in  United  States  courts,  and  no 
certificate  that  we  have  issued  has  ever 
been  upset. 

Many  shippers  have  thought  that  oar 
inspections  were  technical  or  unfair,  and 
occasionally  we  have  received  a  hot- 
headed accusation  of  dishonesty,  but  I 
believe  every  complainant  has  been  con- 
vinced when  we  could  get  him  to  come 
and  look  at  the  goods.  Our  men  are 
trained  to  consider  themselves  disinter- 
ested and  impartial  protectors  of  the 
shippers'  interests.  Since  our  certificates 
are  legal  documents,  we  will  not  allow  a 
careless  or  incompetent  man  to  write  one 
if  we  know  it.  Any  notion  that  our  men 
are  under  the  influence  of  the  trade  is  as 
far  as  possible  from  the  truth.  Copies  of 
every  certificate  issued  are  carefully  re- 
viewed and  notes  supporting  them  are  re- 
quired to  be  kept  under  a  system  which 
makes  it  impossible,  as  we  believe,  for  an 
incompetent  to  stay  on  our  force  or  for 
a  dishonest  inspector  to  "get  by"  for  any 
length  of  time.  We  have  never  yet  had 
to  dismiss  an  inspector  for  dishonesty  and 
only  a  few  for  carelessness. 

It  is  natural  that  the  shipper's  suspicions 
should  be  aroused  when  the  grade  or 
quality  of  his  shipment  is  challenged.  Our 
inspectors  know  as  well  as  you  that  many 


rejections  made  on  a  falling  market  are 
unjustified.  They  do  not  go  to  a  car  with 
any  idea  of  assisting  the  rejector.  They 
are  trained  from  the  beginning  to  regard 
themselves  as  the  absolutely  impartial  cus- 
todian of  the  shippers'  interest.  They 
must  see  to  it  that  in  the  certificate  which 
they  issue  the  shipper  has  a  fair  deal. 

We  absolutely  know  that  this  service  is 
entitled  to  your  support  and  patronage; 
that  we  do  not  make  a  technical  or  labora- 
tory inspection  except  to  identify  the 
causes  of  commercial  injury;  and  we 
want  you  to  tell  all  the  growers  and 
shippers  in  your  territory  that  whenever 
they  have  any  car  in  a  market  where  we 
have  an  inspector  and  it  it  worth  four 
dollars  to  them  to  know  the  exact  truth 
about  the  grade  or  condition  of  that  car, 
they  should  ask  for  government  in- 
spection. 

If,  on  the  other  hand,  they  want  a  wit- 
ness who  will  look  at  the  car  solely  in 
their  interest  and  who  will  furnish  them 
a  so-called  inspection  certificate,  framed 
to  support  their  contentionj  ignoring  or 
minimizing  the  facts  or  conditions  which 
rnay  support  the  other  side,  then  they 
should  by  all  means  avoid  government 
inspection  and  employ  some  of  the  private 
inspection  agencies,  who  can  be  hired  to 
make  just  about  the  sort  of  inspection 
which  I  have  just  described.  We  have 
inspected  some  cars  which  compelled  us 
to  realize  the  fact  that  the  shipper  does 
not  always  want  an  impartial  inspection 
any  more  than  the  receiver  always  wants 
it.  If  any  shipper  thinks  that  this  service 
is  not  just  what  it  ought  to  be,  we  hope 
he  will  lose  no  time  in  taking  the  matter 
up  with  us  and  explaining  in  complete 
detail  the  reasons  for  his  opinion.  An 
ideal  personnel  can  be  built  up  only  by 
locating  as  quickly  as  possible  any  man 
who  deviates  from  the  straight  and  nar- 
row way. 

SHIPPING  Point  Inspection— If  I 
have  such  confidence  in  this  serv- 
ice, why  did  I  begin  by  emphasizing 
some  of  the  difficulties  of  organization 
and  supervision?  Simply  as  a  background 
for  a  few  words  about  inspection  at  ship- 
ping points.  This  question  comes  close 
home  to  every  man  here.  Many  of  you 
are  wondering,  just  as  I  am,  what  the 
future  of  that  work  will  be. 

After  the  little  that  I  have  said  about 
the  problem  of  handling  an  inspection 
force  of  some  50  men  in  some  30  cities, 
scattered  over  more  than  half  the  length 
and  breadth  of  the  United  States,  can  you 
suspect  me  of  wanting  the  job  of  select- 
ing and  training  and  supervising  and  dis- 
ciplining and  promoting  and  transferring 
and  scolding  and  comforting  the  thous- 
ands of  men  who  will  be  needed  if  we 
ever  inspect  even  the  major  part  of  our 
carlot  shimpents  of  perishables?  If  ef- 
fective shipping  point  Inspection  is  ever 
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to  be  the  vogue  through  this  broad  land, 
the  work  must  be  done  chiefly  by  local 
men,  operating  urider  state  or  regional 
supervision  and  paid  otherwise  than  by 
appropriation  from  the  United  States 
treasury. 


I  hope  that  all  of  you  realize  that  as 
matters  now  stand  our  hands  are  tied. 
We  can  go  no  further  than  we  have 
already  gone  in  furnishing  a  man  to  act 
in  co-operation  with  you  of  the  northwest 
in  securing  such  uniformity  as  may  be 


possible  between  your  inspection  service 
and  ours.  Our  department  can  issue  no 
certificate  except  on  products  received  in 
interstate  commerce  in  important  central 
markets  designated  for  the  purpose  by  the 
{Continued  on  fage  20) 
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Information  will 
he  sent  at  your 
request. 

Haul  the  Modern  Way — with 
International  Motor  Trucks 

THOUSANDS  of  farmers  in  America  have  invested  in  motor  trucks  because 
they  have  found  that  the  use  of  horses  for  hauling  is  an  extravagant  waste. 
Time  is  too  valuable  to  spend  behind  slow-plodding  horses,  and  the  owners 
of  farm  trucks  have  taken  the  surest  way  to  increase  their  productive  time. 
They  have  advanced  a  long  way  toward  farming  efficiency. 

On  the  basis  of  the  established  reputation  of  International  Motor  Trucks  for 
dependable,  low-cost  service  in  city  and  country  hauling,  we  urge  you  to  consider 
the  present  line  of  Internationals.  Sizes  range  from  2000-lb.  Speed  Truck  to  the 
10,000-lb.  truck  for  heavy  duty  work.  Bodies  can  be  furnished  for  hauling  fruit, 
milk,  stock,  grain,  feeds,  vegetables,  etc.  Figure  out  the  cost  of  your  present  haul- 
ing system.   It  is  likely  you  can  save  many  dollars  with  International  equipment. 

International  Harvester  Company 


CHICAGO 


OF  AMERICA 

(INCORPORATED) 


USA 


93  Branch  Houses  and  15,000  Dealers  in  the  United  States 


Page  Sixteen 


BETTER  FRUIT 


September  y  1922 


BETTER  FRUIT 

Published  Monthly 
by 

Better  Fruit  Publishing  Company 

Twelfth  and  Jefferson  Streets 
PORTLAND,  OREGON 

JERROLD   OWEN  Managing  Editor 

ERNEST  C.  POTTS  Editor 

C.  I.  MOODY  Advertising  Manager 


EASTERN  REPRESENTATIVES 
PAUL  W.  &  GUY  F.  MINNICK  

 280  Madison  Ave.,  New  York  City 

JNO.  D.  ROSS  608  Otis  Bldg.,  Chicago 

SAN  FRANCISCO  REPRESENTATIVE 
EDWIN   C.  WILLIAMS  

 Hobart  Bldg.,  San  Francisco 


STATE  ASSOCIATE  EDITORS 
OREGON — H.  P.  Barss,  Plant  Pathologist,  Cor- 
vallisi;  A.  L.  Lovett,  Entomologist,  Corvallis. 
WASHINGTON — Dr.   A.   L.   Melander,  Ento- 
mologist; O.  M.  Morris,  Horticulturist,  Pull- 
man. 

COLORADO — C.  P.  Gillette,  Director  and  Ento- 
mologist; E.  B.  House,  Irrigation  Expert, 
State  Agricultural  College,  Fort  Collins, 

ARIZONA — F.  J.  Crider,  Horticulturist,  Tuscon. 

MONTANA— H.  Thornber,  Victor. 

CALIFORNIA — C.  W.  Woodworth,  Entomolo- 
gist, Berkeley;  W.  H.  Volck,  Entomologist, 
Watsonville;  Leon  D.  Batchelor,  Horticultu- 
rist, Riverside. 

INDIANA— H.  S.  Jackson,  Pathologist,  Lafay- 
ette.  

All  Communications  should  be  addressed  and 
Remittances  made  Payable  to 
BETTER  FRUIT  PUBLISHING  COMPANY 

Subscription  Price: 
In  the  United  States,  $1.00  per  year  in  advance; 
three    years,    $2;    five   years,    $3-  Canada  and 
Foreign,   including   postage,   $2.00,    payable  in 
American  Exchange 
Advertising  Rates  on  Application 


VOL.  XVII,  NO.  3 


Support  of  Fairs 

The  old  type  of  country  fair 
has  passed.  Perhaps  it  served 
some  useful  ends,  but  it  had  a  lot 
of  attendant  evils. 

Many  readers  will  remember 
the  sort  of  fair  to  which  we  refer. 
In  the  main  it  may  be  described 
as  the  assembling  point  for  a 
horde  of  nomadic  fakirs  and  their 
victims.  Cheap  side-shows,  gamb- 
ling stands  and  other  means  of 
separating  the  patrons  from  their 
money  were  the  biggest  attrac- 
tions. Exhibits  and  educational 
features  were  little  in  evidence 
and  not  of  much  consequence. 

There  has  been  a  marked  evo- 
lution of  the  fair  in  later  years, 
thank  heaven.  Today  we  have 
real  expositions.  Exhibits  of  ag- 
ricultural and  horticultural  prod- 
ucts hold  the  important  place  they 
deserve.  Blue-blooded  livestock 
specimens  are  crowned  kings  and 
queens  of  the  show.  Educational 
exhibits  and  demonstrations 
abound. 

Indicative  of  the  wide  recogni- 
tion of  the  educational  value  of 
the  fairs  of  the  present  day  is  the 


fact  that  government  depart- 
ments and  state  institutions  are 
participants.  The  opportunity  af- 
forded for  teaching  the  public  is 
perceived  and  grasped.  Lessons 
of  importance,  ranging  in  variety 
from  annihilation  of  the  housefly 
to  the  rearing  of  better  babies,  are 
illumined  before  the  eye  in  exhi- 
bits of  government  bureau  and 
state  college. 

The  individual  who  goes  to  a 
fair  merely  for  amusement  is  now 
sadly  in  the  minority.  He  or  she 
is  lacking  in  certain  fundamental 
requisites.  Such  an  adult  need 
never  expect  to  become  a  success- 
ful farmer,  or  fruit  grower  or 
housewife. 

Every  person  of  ambition  who 
makes  a  living  from  the  soil 
needs  to  take  an  active  interest  in 
fairs  of  his  district.  An  active  in- 
terest involves  something  more 
than  merely  attending  to  swell 
the  gate  receipts  and  absorb  infor- 
mation. A  fair  without  exhibits 
no  longer  rates  as  a  fair.  Progres- 
sive growers  and  ranchers  are 
busy  perusing  the  premium  lists 
and  preparing  to  add  to  the  gal- 
axy of  exhibits. 


Railroad  Strike 

Greatly  exaggerated  reports  of 
losses  sustained  by  fruit  growers 
by  reason  of  the  railroad  strike 
have  appeared  in  the  press.  The 
desire  for  free  publicity  that  in- 
spired them  is  to  be  decried.  It 
is  diflicult  to  see  how  the  reports 
could  result  in  more  good  than 
harm. 

A  transcontinental  railroad  an- 
nounced one  day  an  embargo  on 
eastbound  fruit  shipments.  The 
next  morning  there  appeared  in 
published  press  dispatches  the 
blatant  statements  that  growers 
of  a  certain  district  had  sustained 
a  loss  of  $25,000,000  or  $30,- 
000,000  by  reason  of  the  em- 
bargo. 

The  dispatches,  of  course  were 
99  per  cent  bunk.  They  were 
made  all  the  more  ridiculous  be- 
cause the  very  next  day  the  rail- 
road company  withdrew  the  em- 
bargo. 


Aside  from  the  smiles  it  occa- 
sions the  incident  was  not  worth 
repeating  or  analyzing.  The 
serious  fact  that  confronts  us  is 
the  point  that  the  railroad  strike 
is  harming  the  fruit  industry  of 
the  Pacific  coast — practically  all 
other  sections,  too,  for  the  that 
matter. 

Last  season  there  developed 
that  rather  unexpected  car  short- 
age in  the  west.  This  season  it 
had  early  been  realized  that  mar- 
keting of  the  fall  fruit  crop 
would  be  a  diflicult  proposition, 
with  prices  none  too  good.  It 
seems  a  bit  harsh  of  the  Fates  to 
add  to  the  problem  this  strike 
complication.  It  has  already  done 
much  to  depress  and  demoralize 
markets. 

Financial  loss  has  already  been 
sustained.  In  criticising  the  non- 
sensical and  harmful  procedure  of 
bragging  about  a  mammoth  the- 
oretical loss  there  was  no  thought 
of  minimizing  actual  and  im- 
pending losses. 

If  the  strike  is  not  settled  very 
soon  it  will  deal  a  severe  blow  to 
growers  of  apples,  pears  and 
potatoes. 


No  * 'Dumping'* 

There  is  no  ground  for  reports 
frequently  heard  from  different 
portions  of  the  country  to  the  ef- 
fect that  produce  men  dumped  in 
the  lake  or  threw  away  perfectly 
good  fruit  or  vegetables  as  a  means 
of  pushing  up  prices.  This  is  the 
finding  of  the  special  joint  com- 
mission of  agricultural  inquiry,  re- 
porting back  to  congress,  members 
of  which  composed  the  commis- 
sion. 

According  to  statements  of  the 
congressional  investigators,  reports 
of  such  unethical  dumping  of  per- 
ishable food  products  have  almost 
invariably  gained  currency  where 
shipments  found  unfit  for  human 
consumption  have  been  destroyed 
as  a  health  measure. 

Most  growers  will  understand 
and  give  credence  to  this  explan- 
ation. 
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Legumes  for  Fertilizer 

THE  seventy  million  pounds  of  nitro- 
gen in  the  air  over  every  acre  of  land 
is  the  best  and  cheapest  source  of  that 
element  for  general  field  crops.  Legumes 
draw  on  this  supply.  The  use  of  am- 
monium sulfate  or  ammonium  nitrate  may 
be  necessary  as  a  starter  on  irrigated  lands 
or  for  use  with  specialized  crops,  but 
where  such  legumes  as  alfalfa  flourish  it 
is  believed  to  be  sound  policy  to  rotate 
these  with  other  field  crops  or  even  to 
plow  in  late  growth  and  the  stubble  and 
other  residue  from  legume  seed  crops. 
Such  are  the  conclusions  of  the  soils  de- 
partment of  the  Oregon  Agricultural 
College. 

Sulfur  makes  up  about  one-fourth  of 
the  weight  of  ammonium  sulfate  and  is 
beneficial  to  many  crops,  but  commercial 
flowers  of  sulfur,  containing  99  per  cent 
of  the  pure  element  may  be  purchased 
for  around  $20  a  ton  less  than  the  sulfate. 
The  sulfur  in  legurnes  will  stimulate 
growth  and  the  accumulation  on  the  land 
of  nitrogen  from  the  air.  The  value  of 
nitrates  is  not  questioned  when  used  as 
a  starter,  or  where  moisture  for  green 
manure  crops  is  limited,  or  when  they  are 
used  with  intensive  truck  or  other  crops 
where  rotation  is  impractical  and  where 
the  returns  are  $75  to  $100  an  acre 
and  up. 

Continued  use  of  ammonium  sulfate 
on  soil  in  humid  sections  has  caused  it  to 
become  unfavorably  acid,  a  condition  to 
be  guarded  against. 

Alfalfa  or  clover  sod  plowed  early 
should  provide  the  productive  soil  for 
potatoes  and  other  cultivated  crops.  A 
ton  of  alfalfa  residue  contains  5  0  pounds 
of  nitrogen,  5  pounds  of  phosphorus,  24 
pounds  of  potash,  and  7  pounds  of  sulfur. 
A  IGO-bushel  crop  of  potatoes  on  the 
other  hand,  requires  1  I  pounds  of  nitro- 
gen, 4  pounds  of  phosphorus,  30  pounds 
of  potash,  and  10  pounds  of  sulfur. 
Sulfur,  which  with  nitrogen  makes  up 
the  usable  constituents  of  ammonium  sul- 
fate, is  little  needed  by  potatoes  as  a  di- 
rect plant  food,  and  the  nitrogen  may  be 
obtained  in  ample  amounts  from  the  air 
by  the  use  of  legumes. 

Vital  elements  of  a  soil  that  are  least 
plentiful  may  be  determined  by  soil  sur- 
veys or  soil  analyses.  To  supplement  these 
it  is  a  more  far-sighted  policy  to  practice 
soil  building  over  a  long  period  of  years 
rather  than  to  fertilize  for  a  given  crop 
with  but  little  consideration  for  the  resi- 
dual effect. 


The  cherry  fly  has  been  discovered  In 
several  Washington  districts  according  to 
announcement  of  the  State  Department 
of  Agriculture.  Growers  discovering  the 
fly  are  asked  to  report  promptly  to  a  dis- 
trict inspector  or  the  department  at 
Olympla. 


Oregon  State  Fair 

SALEM 
SEPTEMBER  25th  to  30th 

A  Wealth  of  Agricultural  Displays 
Magnificent  Livestock  Exhibition 
Complete  Machinery  and  Tractor  Exhibit 
Splendid  Night  Horse  Show 
Superb  Speed  Program 
High  Class  Amusements 
Special  Attractions  Both  Day  and  Night 
Free  Camp  Grounds 
Excursion  Rates  on  All  Railroads 


for  Further  Particulars  Write 
A.  H.  LEIA,  Manager,  Salem,  Oregon 


LITHOGRAPHED 


F.C.StettlerMf^.Co. 

Portland.,  Qrejfoii 


_      ^SELF-OILING'  _ 

Power  mimps 

OERE'S  capacity  a'plen- 
ty   for    all  pumping 
needs.     The  ideal  pump 

for    homes,    farms,  creameries, 
SSrwJui^'RnJSo^  dairies,  factories,  town  water  sys- 
tems.   Twelve  sizes — delivers  400 
to  10,000  gallons  an  hour.   Low  in  cost, 
quiet,    safe,    self-oiling,  trouble-free. 
Extra  large  valves  and  waterways — a 
truly   heiter  pump.  Ask 
your  dealer  about  Myers 
Pumps,  Door  Hangers  and 
Hay  Tools.    Or  write  us. 
?ffe^    THE  F.  E.  MYERS  &  BRO.  CO. 
135  Chnrdi  St,  Ashland,  0. 


Pacific  Northwest  Distributor* 


Spokane,  Washington  Portland,  Oregon 

Buy  From  the  Local  Mitchell  Dealer 


Please  Mention  Better  Fruit  when  writing  to  advertisers 
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North  Pacific  Coast  Line 

Joint  Service  of 

The  Royal  Mail  Steam  Packet  Company 

AND 

Holland-America  Line 

Regular  service  of  REFRIGERATOR  steamers  from  Seattle  and 
Portland  direct  to  Great  Britain  and  Continental  Ports  via  the  Pan- 
ama Canal. 

All  steamers  equipped  w^ith  large  coolrooms  and  refrigerators  for 
transportation  of  all  kinds  of  fruits,  fish  and  other  perishable 
cargo. 

For  Freight  Rates  and  5 face  Affly  to 

THE  ROYAL  MAIL  STEAM  PACKET  COMPANY 

204-5  Rainier  Building  Elliott  4944  Seattle,  Wash. 


Skinner  Hydraulic 
Barrel  Heading 
Press 


An  improved,  prac- 
tical press  that  does 
ulnusually  good 
work.  Run  by  indi- 
vidual motor  drive, 
or  belt  drive.  Valves 
are  rotary  type, 
practically  wear- 
proof. Pump  con- 
sumes no  power  ex- 
cept when  pressing 
head  into  barrel. 
Other  good  points 
that  appeal  to  busy 
men.  Write  us  for 
fuller  description. 


Skinner  Machinery 
Company 

Third  Street,  Dunedin,  Florida 


Fruit  and  Honey  Stamps,  Cattle  and 
Sheep   Tags,    Stencils,    Etc.;  Type- 
writers  and   Office  Goods. 

P.  D.  Cunningham  Co. 

231   Stark  St.,  Portland,  Oregon 


An 
Interesting 
Book 

"The  Commercial  Apple  In- 
dustry of  North  America** 

Published  by  the  Macmillan  Company  is  a 
new  book  covering  all  phases  of  the  Apple 
Growing  Industry  that  "Better  Fruit" 
highly  recommends  to  apple  growers  or 
those  who  contemplate  engaging  in  this 
occupation.  Its  authors  are  J.  C.  Folger, 
Assistant  Secretary  International  Apple 
Shippers'  Association,  and  S.  M.  Thomp- 
son, formerly  Fruit  Crop  Specialist,  U.  S. 
Department  of  Agriculture.  It  is  edited 
by  L.  H.  Bailey,  the  well  known  authority 
on  horticulture. 


If  you  are  interested  in  obtaining  a  copy 
of  this  valuable  book  send  us  $3.50  and  we 
will  have  same  forwarded  to  you.  Remit^ 
by  postoffice  money  order  or  check  to 

Better  Fruit  Publishing 
Company 

Twelfth  and  Jefferson  Streets,  Portland,  Or. 


A  deadly  spray 

— and  it  costs  only  two  ,^ents 
a  gallon  to  spray  v/ith 
Hall's  Nicotine  Sulphate. 


Nice  Bright  Western  Pine 
Fruit  Boxes  and  Crates 


Good  standard  grades.  Well  made.  Quick 
shipments.  Carloads  or  less.  Get  our  prices. 

W«stern  Pine  Box  Sales  Co. 

SPOKANE,  WASH. 
Catalog  mailed  on  request. 
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Grower's  Share  from 
Car  of  Apples 

{Continued  from  fage  8) 
boxes  175s  and  smaller.  You  will  see  that 
the  prices  realized  were  absolutely,  if  any- 
thing, even  above  the  market  on  the  day 
they  were  sold. 

"We  managed  to  get  you  what  we  con- 
sider an  excellent  price.  However,  that 
does  not  alter  the  fact  that  the  price  you 
eventually  got  seemed  outrageously  small, 
but  here  is  where  we  are  up  against  a 
stone  wall.  We  cannot  maice  railroad 
rates;  we  cannot  make  rates  for  ware- 
houses. The  only  thing  we  could  do  to 
help  the  game  along  would  be  to  reduce 
our  commission.  However,  as  our  com- 
mission is  really  the  smallest  part  of  your 
expense  account  it  would  not  make  much 
difference  in  the  result  obtained. 

"  A  NOTHER  thing  I  wish  you  to  no- 
-^"^  tice  is  the  matter  of  advance.  This 
money  which  we  advanced,  not 
only  to  you,  but  to  other  growers  early  in 
the  season,  and  some  of  it  we  do  not  get 
back  here  until  almost  six  months  after 
the  advance  was  made,  yet  for  this  we 
made  absolutely  no  charge  in  the  way  of 
interest  to  shippers.  When  you  consider 
that  in  selling  a  car  of  apples  amounting 
to  over  $2000  we  take  a  chance  here  also 
in  trusting  this  advance  out,  and  not  only 
once,  but  a  great  many  times  during  the 
year  we  do  not  get  paid — a  thing  that  has 
to  be  charged  to  our  overhead — ^by  people 
failing  or  who  for  some  other  reason  do 
not  pay  their  bills  you  can  see  for  your- 
self what  we  are  up  against  at  this  end, 

"It  certainly  is  a  rotten  state  of  affairs 
when  a  car  of  fruit  is  sold  for  over  $2000 
and  the  poor  grower  does  not  even  get 
50  per  cent  of  what  it  was  sold  for.  Our 
charges  of  ten  per  cent  may  seem  a  little 
high  to  you.  However,  we  have  found 
through  our  efficiency  accountants  that  it 
costs  us  practically  d]/^  per  cent  to  con- 
duct our  business,  so  you  see  we  do  not 
make  so  much  money  after  all.  In  fact 
we  have  our  hard  years,  but  this  will 
hardly  interest  you.  The  thing  that  in- 
terests you  is  your  own  business  and  I 
know  that  you  cannot  go  on  and  do  busi- 
ness and  make  a  decent  living  for  yourself 
and  your  family  unless  you  have  the 
proper  encouragement  and  proper  support 
from  this  end." 


Records  of  apple  production  costs  will 
be  kept  in  several  orchards  about  Yakima 
this  year  by  J.  N.  Miller,  from  manage- 
ment specialist  of  Washington  State 
College  extension  service. 

AAA 

Hubam  clover  is  being  widely  adver- 
tised, but  under  Oregon  conditions  it  is 
not  likely  to  produce  much  seed,  as  it 
matures  too  late  except  in  the  warmest 
Jocalities. 


There  are  still  a  few  of 
those  good,  dry  Westpine 
apple  boxes  left 

^LTHOUGH  the  d  emand  for  ^X^estpine  apple  boxes  has  been 
unusually  heavy  this  fall,  there  are  still  a  few  left.    In  them 
your  crop  will  safely  reach  the  market. 

Westpine  apple  boxes  are  dry.  All  summer  the  lumber  was 
in  piles.     Now  it  is  thoroughly  seasoned. 

Westpine  apple  boxes  are  the  best  your  money  can  buy. 
They   are   made   in    modern   box    factories.      They    take  nails 

without  splitting  and  hold  them.    They  will  stand  the  gruelling 

test  of  storage  and  the  weaving  motion  of  transportation. 

Protect  your  crop,  your  profits.  Use  Westpine  boxes.  Buy 
the  m  now! 

If  you  have  not  received  your  copy  write  today  for  "The 
How  and  Why  of  Good  Wood  Boxes,"  a  handbook  on  proper 
box  construction  and  nailing.  FREEl  It  contains  reports  of 
U.  S,  government  tests  on  apple  boxes  and  other  valuable  in- 
formation. 

Box  Bureau 
Western  Pine  Manufacturers'  Association 

5  1  0  Yeon  Building,  Portland,  Oregon 

Members  of  the  bureau  are'. 


Baker  White  Pine  Lumber  Co...  Baker,  Ore. 

Brooks  Scanlon  Lumber  Co  Bend,  Ore. 

Boise   Payette   Lumber    Co  Boise,  Idaho. 

Deer  Park  Lumber  Co  Deer  Park,  Wash. 

Dewey  Lumber  Co   Poison,  Mont, 

W.  H.   Eccles  Lumber  Co  Baker,  Ore. 

Grande  Ronde  Lumber  Co  Perry,  Ore. 

Hood  River  Box  Co  Hood  River,  Ore. 

Nibley  Mimnaugh  Lumber  Co. ..  Wallowa,  Ore. 


Oregon   Lumber   Co  Baker,  Ore. 

Geo.  Palmer  Lumber  Co  La  Grande,  Ore. 

Potlatch    Lumber    Co  Potlatch,  Idaho. 

Shevlin-Hixon  Co  Bend,  Ore. 

Union  Box  Co  La  Grande,  Ore. 

Wilson  and  Cahill  Spokane,  Wash. 

White  Pine  Lumber  and  Box  Co  

 La  Grande,  Ore. 

Stoddard  Lumber  Co  Baker,  Ore. 
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Apple  Exporters: 

You  will  require  refrigerator  or  ordinary  space  for  your  export 
shipments  of  apples.    Write  or  wire 

M AHLON  TERHUNE 

Established  1888 

OCEAN  FREIGHT  BROKER  and  FORWARDING  AGENT 


Member  New  York  Produce  Exchange 


50  BROAD  STREET 


NEW  YORK 
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V/CE 

TUR  FIRST  N-AIM 


SIMPSON  a  DOELLER 


GET  OUR  SAMPLES 
AND  PRICES 

\      WE  CAN  FILL  YOUR 
I    ORDER  FOR  STOCK, 
APPLE,PEARXHERRY 
AND  STRAWBERRY  LABELS 
N  24  HOURS. 


Irrigated  orchards  should  always  have 

Nitrate  of  Soda 

for  Nitrogen.  It  collects  its  own  mois- 
ture and  will  continue  to  furnish  food 
while  other  forms  lie  inert  in  the  soil, 
waiting  for  right  conditions  of  heat 
and  moisture  to  convert  them  into 
available  plant  food.  This  is  one  rea- 
son why  NITRATE  OF  SODA  is  so 
successfully  used  for  Citrus  and  other 
fruits  in  dry  localities.  Write  for  my 
FREE  BULLETINS. 

Dr.  William  S.  Myers,  Director 


25  Madison  Avenue 


New  York 


FREE 
CATALOG 

Sash,  Doors 
Millwork 

Hundreds  of 
beautiful  designs 
direct  from  the 
manufacturer  at 
money  -  savi  ng 
prices.  Send  for 
your  copy  today. 

ROVIG 

LUMBER 

CO. 

2205  First  Ave- 
nue Sc.,  Seattle. 


Fruit  Standardization 
and  Inspection 

( Continued  from  fage  15) 
secretary.  The  use  of  our  service  is  purely 
voluntary.    Our  men  make  no  inspections 
except  upon  request. 

This  is  the  situation  in  most  of  the 
states  which  have  inspection  services,  but 
not  in  all,  and  I  want  to  leave  the  sugges- 
tion with  any  of  you  who  may  be  contem- 
plating legislation  providing  for  manda- 
tory commercial  inspection  that  I  know 
of  no  plan  of  co-operation  now  in  effect 
anywhere  under  which  the  federal 
government  attempts  to  assist  a  state  in 
the  administration  of  its  police  laws,  un- 
less it  be  in  the  case  of  the  food  and 
drug  act,  where  many  states  are  operating 
under  legislation  for  the  control  of  inter- 
state business  which  is  identical  with  the 
act  passed  by  congress  for  the  regulation 
of  interstate  business.  We  cannot  escape 
the  feeling  that  states  which  set  up  man- 
datory shipping  point  inspection  services 
are  increasing  the  difficulties  which  will 
confront  us  when  the  fruit  and  vegetable 
industries  finally  Induce  congress  to  pro- 
vide machinery  for  the  issuance  of  a 
United  States  certificate  at  shipping  point. 

It  is  not  the  province  of  our  bureau  to 
agitate  for  any  sort  of  public  or  legisla- 
tive action.  We  do  what  congress  directs 
us  to  do.  Congress,  in  turn,  does  what 
you  want  done.  If  you  want  anything 
done  to  help  in  fruit  and  vegetable  mar- 
keting, and  state  your  wants  to  those  who 
have  authority  to  deal  with  them,  con- 
gress will  be  very  likely  to  call  upon  our 
department  for  its  views  and  so  the  way 
will  be  opened  for  such  aid  as  we  can  give 
in  working  out  your  wishes. 

Rejections — When  shippers  discuss 
our  inspection  service,  they  usually  seem 
to  have  most  prominently  in  mind  Its  use- 
fulness or  lack  of  usefulness  in  dealing 
with  unjust  rejections.  They  lament  the 
fact  that  the  certificate  which  we  Issue, 
even  when  favorable  to  their  contention, 
does  not  always  enable  them  to  force  ac- 
ceptance. They  feel  keenly  the  lack  of 
any  machinery  to  force  the  acceptance  of 
deliveries  which  they  believe  to  be  good. 
We  realize  that  no  inspection  certificate 
standing  alone,  unsupported  by  any 
further  machinery  can  wholly  fill  the  bill 
although  It  Is  the  greatest  help  yet  de- 
vised. When  honest  men  have  an  honest 
difi'erence  of  opinion,  our  certificate 
usually  furnishes  a  satisfactory  basis  for 
prompt  settlement  out  of  court.  If  a 
shipper  cannot  come  to  terms  with  the 
receiver,  and  can  afford  to  take  the  time 
and  money  to  fight  in  the  courts  for  his 
rights,  he  will  find  our  certificate  almost 
Invaluable  if  It  supports  his  contention. 

Time  and  space  forbid  an  attempt  to 
describe  here  the  machinery  which  we 
believe  would  be  effective  in  handling  the 
matter  of  unfair  rejections.  I  will  say  no 
more  than  that  we  have  thought  over  the 
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question  pretty  carefully  and  believe  that 
if  congress  ever  asks  us  for  a  plan  of  pro- 
cedure we  will  be  able  to  suggest  some- 
thing which  will  fit  in  very  nicely  with 
a  comprehensive  inspection  service,  will 
put  a  premium  on  honesty  and  fair  deal- 
ing and  a  very  deterent  penalty  on  the 
shyster  and  the  crook. 

There  is  one  very  important  point  con- 
nected with  this  whole  question  of  grad- 
ing and  Inspection  which  I  doubt  if  many 
of  you  have  ever  considered.  Each  house 
of  congress  has  a  certain  number  of  major 
and  minor  committees.  Agriculture  and 
appropriations  are  major  committees  in 
each  house.  The  membership  of  all 
major  committees  is  selected  by  party  af- 
filiation and  by  seniority  of  service,  not 
be  occupations  nor  by  the  character  of  the 
constituency  represented.  Thus  I  have 
met  on  the  committees  handling  agricul- 
tural matters,  one  man  representing  a  dis- 
trict in  the  city  of  Chicago;  another  from 
a  Pennsylvania  coal  and  oil  district;  an- 
other representing  a  manufacturing  con- 
stituency in  New  England;  and  so  on. 
There  are  as  many  representatives  from 
consuming  districts  as  there  are  from 
farming  districts,  and  since  more  than 
half  our  population  is  now  in  towns  and 
cities,  there  will  always  be  more  consumer 
representatives  than  others.  I  have  some- 
times discussed  and  defended  our  esti- 
mates for  appropriations  for  market  news, 
grading  and  standardization  and  Inspec- 
tion work  on  fruits  and  vegetables  before 
committees  which  did  not  contain  one 
man  whose  constituents  were  particularly 
interested  In  the  production  of  these  com- 
modities. Listen  to  the  questions  these 
men  ask  when  I  try  to  explain  to  them  the 
Importance  of  the  sort  of  work  which  we 
are  discussing: 

Isn't  there  a  great  volume  of  farm 
products  which  does  not  meet  the  re- 
quirements of  the  grades  you  recom- 
mend? 

Isn't  a  great  deal  of  this  produce  which 
falls  below  your  grades  good  food  for  the 
poor  people  in  cities  and  towns? 

Wouldn't  the  ungraded  fruits  be 
cheaper  for  them  than  the  carefully 
graded  stuff? 

Isn't  it  true  that  your  work  is  all 
designed  to  get  the  grower  higher  prices 
by  catering  to  the  rich? 

Isn't  the  net  result  of  all  this  grading 
business  to  keep  food  off  the  market? 

Doesn't  all  this  sort  of  work  result  in 
a  needless  Increase  in  the  cost  of  living, 
especially  for  the  poor? 

THESE  are  not  the  Idle  queries  of 
politicians  talking  to  the  galleries. 
They  are  questions  for  the  serious  con- 
sideration of  economists.  They  must  be 
answered  and  answered  right.  I  believe 
that  on  behalf  of  our  bureau  I  have  made 
the  only  answer  which  will  stand  the  test 
of  time.  I  have  defended  our  work  and 
asked   continued    appropriations   on  the 
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ground  that  we  never  have  and  never 
would  be  a  party  to  keeping  any  food  oflf 
the  market  which  could  be  sold  at  any 
profit  to  the  grower,  no  matter  what  its 
grade  or  lack  of  grade.  Are  we  all  stand- 
ing together  on  that  platform,  as  we  must 
stand  if  we  are  to  defend  either  our 
service  or  our  regulatory  work  as  sound 
and  in  the  interest  of  the  public  rather 
than  of  a  class? 

Today  one  state  forbids  by  law  the 
shipment  of  any  car  of  potatoes  which  is 
below  the  United  States  Nio.  2  grade,  ex- 
cept by  special  permission  of  the  state  de- 
partment of  agriculture,  and  this  has 
never  been  granted.  One  man  was  con- 
victed and  fined  for  shipping  a  car  of  cull 
potatoes  to  himself  at  a  market  outside 
the  state.  They  were  shipped  under  no 
false  or  misleading  mark,  brand  or  desig- 
nation. Our  bureau  is  pledged  to  congress 
not  to  stand  in  the  way  of  such  a  ship- 
ment. 

Please  turn  your  minds  for  a  moment 
from  cull  potatoes  to  cull  apples.  Your 
reputation  has  been  made  on  the  quality 
and  integrity  of  your  standard  grades  and 
packs.  By  all  means  preserve  their  In- 
tegrity. Do  not  debase  them.  Let  them 
mean  all  that  they  have  ever  meant.  But 
through  my  mind  there  runs  a  query  like 
this:  would  the  man  who  buys  extra  fancy 
on  a  fruit  stand  in  Boston  buy  any  less 
because  a  drought  striken  farmer  in  North 
Dakota  or  a  miner  in  the  Rockies  was  eat- 
ing a  pie  which  his  wife  made  from 
apples  like  those  now  in  your  cull  pile? 

Would  it  not  be  possible  In  many  sea- 
sons, of  course,  not  always,  to  ship  at  some 
profit  to  the  grower  a  good  many  apples 
which  you  do  not  ship?  Has  your  grower 
no  need  for  those  extra  dollars?  Is  it  a 
wild  flight  of  fancy  to  suggest  that  the 
money  which  could  have  been  taken  out 
of  some  cull  pile  this  year  might  have 
made  the  difference  between  sending  the 
boy  to  college  and  being  not  quite  able 
to  send  him?  I  confess  that  I  am  an 
"honest  to  goodness  dirt  farmer."  When 
I  am  home  my  feet  are  muddy  every  time 
it  rains.  My  sympathy  is  with  the  grower, 
for  I  share  his  struggle  in  trying  to  make 
the  farm  pay. 

Without  touching  your  standard  grades, 
perhaps  outside  your  standard  package,  but 
under  designations  and  marks  neither 
false  nor  misleading,  work  out  a  plan  for 
selling  whatever  your  market  will  take, 
bringing  back  to  your  growers  every  dol- 
lar which  their  crops  can  be  made  to 
bring.  That  Is  what  congress  expects  us 
to  advocate.  That  is  good  morals  and 
sound  economics. 


It  is  said  that  water  glass  more  per- 
fectly seals  cut  ends  of  growing  shoots 
than  grafting  wax,  tar  or  paints. 

AAA 

Please  mention  Better  Fruit  when 
writing  to  advertisers. 


BRITISH 
MARKETS 


Commercial  Growers — 

Have  you  considered  the  advan- 
tages of  having  one  firm  sell  your 
Apples,  Pears  and  other  fruits  in 
ALL  British  markets? 

OUR  SELLING  ORGANIZATION 
IS  AT  YOUR  DISPOSAL 


FRUIT  &  PRODUCE 

EXCHANGE 
OF  GREAT  BRITAIN 
LTD. 

102-106  Warren  St.,  New  York 


the  5pruce  and.  steel 


HAMPTON    PATENT  1920 


Orchard  ladder 

Best  for  these  reasons: 

1.  — Made  of  spruce  re-enforced  with 
steel. 

2.  — Steps  not  nailed.  Side  piece  not 
slotted.  Steps  fit  into  steel  truss  that  is 
simple  and  strong. 

3.  — Steel  tie  rod  under  every  step. 
Binds  ladder  together  and  keeps  it  tight 
and  rigid. 

4.  — Steps  easy  to  replace. 

5.  — The  lightest  strong  ladder  made. 

Sprusteel  ladders  are  sold  by  hardware  stores  and  fruit  companies. 
If  your  dealer  is  not  supplied,  drop  a  postal  to  the  manufacturer 
for  folder  and  prices. 

Union  Blind  &  Ladder  Co.,  3535  Peralta,  Oakland,  California 
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If  you  could  sell 
20,000  cars  of  fruit 
a  year  you  would  be  glad 
to  sell  themonasmall profit 
per  car  wouldrityou^ 

That  is  exactly  our  position.  Selling  fruits  on  a  colossal  scale,  we 
can  afTord  to  sell  at  a  very  small  profit  on  each  lot — relying  on  quantity 
to  make  our  profit. 

The  smaller  our  profit  on  each  sale,  the  larger  the  net  proceeds  and 
the  more  money  you  receive. 

In  addition,  when  we  sell  your  fruit  you  add  further  to  your  profits 
because  the  auction  is  the  most  direct  route  to  the  consumer. 

Add  to  the  extra  profits  you  make  by  our  low  selling  costs,  the 
additional  profits  by  reason  of  the  fact  that  we  sell  your  crops  at  the  high- 
est market  price — and  you  have  a  nice  profit  over  private  sales  methods. 

But  these  are  not  the  only  advantages  of  selling  through  us.  On  top 
of  the  other  benefits  you  know — and  know  without  a  doubt— that  you 
receive  every  cent  your  fruit  brings,  outside  of  our  small  selling  com- 
mission. For  the  selling  price  is  printed  in  the  New  York  Daily 
Fruit  Reporter.  Remember,  Publicity  is  a  corner  stone  at  Auction. 

Another  thing,  you  don't  have  to  wait  for  your  money — you  are 
guaranteed  check  in  full  settlement  24  hours  after  sale. 

Write  us  for  interesting  booklet  "More  Dollars  for  Fruit  Growers." 

TheEuiitMietionCo. 

Established  1896 

202-208  Franklin  Street,  New  York  City 


Apples  sprayed  with  Arsenate  of  Lead — 
From  actual  photographs 

4. 


Without  Kayso 


'Vtth  Kayso 


KAYSO  makes  the  Spray  spread  &  stay 

KAYSO — the  casein  spreader  and  adhesive, 
insures  a  complete  covering  of  poison  on  your 
maturing  fruit.  There  are  no  unprotected  areas 
when  KAYSO  is  used. 

Give  your  trees  KAYSO  protection  now. 

The  Summer  months  are  the  time  of  heaviest 
loss  from  worms  and  disease. 

KAYSO  means  effective  spraying  at  low  cost. 

See  your  dealer  or  write  to  us  today. 

California  Central  Creameries 

425  BATTERY  STREET,  SAN  FRANCISCO 
NEW  YORK  CHICAGO  LOS  ANGELES 


A.pple  Grading  Rules 

{Continued  from  page  II) 

APPLE  PACKS  No. 
Style  of  Pack — Diagonal  in  Box 


2x2  w 
2x2  w 
2x2  w 
2x2  w 
2x2  w 
2x2  w 
2x3  w 
2x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x2  w 
3x3  w 
3x3  w 
3x3  w 
3x3  w 
3x3  w 
S  stra 
5  stra: 


de  4-5  long,  4  tier  deep   72 

de  S-S  long,  4  tier  deep   80 

de  5-6  long,  4  tier  deep   88 

de  6-6  long,  4  tier  deep   96 

de  6-7  long,  4  tier  deep   104 

de  7-7  long,  4  tier  deep   112 

de  7-8  long,  4  tier  deep   120 

de  8-8  long,  4  tier  deep   128 

de  4-4  long,  5  tier  deep   100 

de  5-4  long,  5  tier  deep   113 

de  5-5  long,  5  tier  deep   125 

de  6-5  long,  5  tier  deep   138 


de  6-6  long, 
de  7-6  long, 
de  7-7  long, 
de  8-7  long, 
de  8-8  long, 
de  9-8  long, 
de  9-9  long, 
de  5-5  long, 
de  5-6  long, 
de  6-6  long. 


tier  deep   150 

tier  deep   163 

tier  deep   175 

tier  deep   188 

tier  deep   200 

tier  deep   213 


tier  deep   225 

tier  deep   180 

tier  deep   198 

tier  deep   216 

de  7-6  long,  6  tier  deep   234 

de  7-7  long,  6  tier  deep   252 

ght  pack  S  long,  5  tier  deep   200 

ght  pack  9  long,  5  tier  deep   225 

PEAR  PACKS  No. 
Style  of  Pack — Diagonal  in  Box 


3x2  wide  3-3  long, 
3x2  wide  4-3  long, 
3x2  wide  4-4  long, 
3x2  wide  5-4  long, 
3x2  wide  5-5  long, 
3x2  wide  6-5  long, 
3x3  wide  4-4  long, 
3x3  wide  5-4  long, 
3x3  wide  S-S  long, 
3x3  wide  6-S  long, 


60 
70 
80 
90 
100 


4  tier  deep. 

4  tier  deep. 

4  tier  deep. 

4  tier  deep. 

4  tier  deep. 

4  tier  deep   110 

5  tier  deep   120 

5  tier  deep   135 

S  tier  deep   150 

5  tier  deep   165 


3x3  wide  6-6  long,  5  tier  deep   180 


tier  deep   193 

tier  deep   210 

tier  deep   228 

tier  deep   245 


3x4  wide  6-5  long, 

4x3  wide  6-6  long, 

4x3  wide  7-6  long, 

4x3  wide  7-7  long, 

DIMENSIONS  OF  STANDARD  APPLE  AND 
PEAR  PACKAGES 

The  standard  size  of  an  apple  box  shall  be 
18  inches  long,  WYi  inches  wide,  lO^/^  inches 
deep,  inside  measurement. 

Pear — 1 8x11 1/2x8  J/2  inches,  and  outside  leng^th 
19J^  inches. 

3}/2  inch  suitcase  pack  Peach-Plum — 18x115/2 
x3j^  inches. 

APPLE  BOX  MATERIALS 

Ends — 54x10^x111^,  2  pieces   20  to  Bdl. 

Sides — 5^x10^^x19^,  2  pieces   40  to  Bdl. 

T.  &  B.— J4x5^xl9V$,  4  pieces  100  to  Bdl. 

Cleats — ysX-H^UYi,  4  pieces  100  to  Bdl. 

32  6d  nails  commonly  used  per  box. 

RULES  FOR  ESTIMATING  PAPER  AND 
CARDBOARD 

Apples 
Wraps  for  packing 

100  boxes   50     lbs.       25  lbs. 

Lining  for  packing 

100  boxes   7^  lbs.         T'A  lbs. 

Cardboard  for  packing 

100    boxes   16  lbs   

RULES  FOR  USE  OF  PAPER 

Apples — 

Use  8x8  for  188-299-213-225  Packs. 

Use  9x9  for  175-163-150-138-125-113  Packs. 

Use  10x10  for  112-104-100-96-88  Packs. 

Use  11x11  for  80-72-64-56  Packs. 

Use  12x12  for  50-48-41-36-32  Packs. 

Use  8x8  for  210-228-245  Packs. 

Use  9x9  for  193-180-165  Packs. 

Use  10x10  for  150-135-120-110-100  Packs. 

Use  11x11  for  90-80-70-60  Packs. 

CEMENT  COATED  NAILS 
Per  keg:  4d,  55,000;  5d,  39,700;  S^/^d,  31,000; 
6d,  23,600. 


Pears 


Prune  Festival  Dates 

The  Prunarians  of  Vancouver,  Wa^h., 
are  to  hold  their  big  Prune  Harvest  Festi- 
val on  October  19,  20  and  21.  They  re- 
cet  about  raising  $3200  with  which  to 
defray  expenses  of  the  festival.  An  elab- 
orate program  has  been  planned.  The 
first  day  is  to  be  known  as  Salem  Cher- 
rion  day,  the  second  as  Berrian  day  and 
the  third  as  Fraternal  day. 


Kindly  tell  the  advertiser  you  read  his 
ad  here. 
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Washington  Meeting 

THE  Washington  State  Horticultural 
Association  held  its  annual  summer 
meetings  last  month,  sessions  being  held 
two  days  at  Yakima  and  two  days  at  We- 
natchee.  The  summarized  report  which 
follows  was  very  kindly  furnishe:d  by  M. 
L.  Dean,  secretary  of  the  association. 

The  sessions  opened  at  Yakima,  August 
15,  with  a  good  attendance  and  President 
H.  L.  Geary  in  the  chair.  County  Agent 
William  Meikle  gave  a  very  complete  dis- 
cussion on  "System  of  Orchard  Planting" 
and  pointed  out  the  importance  of  giving 
better  space  to  trees  when  planted  so  that 
they  might  have  room  for  development. 
This  development  can  only  be  attained 
by  having  suitable  room  for  root  develop- 
ment as  well  as  for  expansion  and  spread- 
ing of  the  top.  He  enumerated  many 
cases  where  maximum  yields  were  secured 
from  trees  having  not  less  than  thirty  feet 
space  on  the  square  while  trees  planted 
more  closely,  even  though  more  to  the 
acre,  yielded  less.  He  earnestly  advised 
not  to  plant  standard  varities  any  closer 
than  thirty  feet.  Many  questions  were 
asked  and  a  considerable  discussion  was 
brought  out  touching  many  vital  points. 

Edwin  Smith  of  Wenatchee  explained 
and  discussed  the  importance  of  "Broader 
Markets  for  the  Northwest  Apples"  and 
enlarged  upon  the  possibility  of  increased 
export  trade.  He  explained  his  observa- 
tions on  imported  facilities  which  are 
being  inaugurated  by  several  leading 
ocean  going  transportation  liners  which 
makes  it  possible  for  fruit  to  be  in  stor- 
age during  the  entire  trip.  Many  apples 
which  were  sent  to  the  European  markets 
last  year,  even  though  they  were  of  small 
size,  brought  a  better  price  than  the  larger 
size  in  the  local  markets  and  he  urged  the 
importance  for  further  investigation  by 
growers  by  sending  the  smaller  sizes  to 
the  export  trade. 

E.  G.  Wood  of  Pullman,  discussed  the 
question  of  "Orchard  Production,"  giv- 
ing highly  informative  and  helpful  facts 
and  pointers.  E.  J.  Newcomer  of 
Yakima,  emphasized  the  importance  of 
closer  observation  of  the  atmospheric 
temperature  in  the  spring,  when  growers 
are  fixing  the  date  for  the  first  cover 
spray.  He  pointed  out  the  fact  that 
weather  conditions  had  much  to  do  with 
the  rapidity  of  the  hatching  of  codling 
moth  eggs  and  if  the  season  was  warm  the 
eggs  hatched  much  more  rapidly  than 
during  cool  weather  and  it  was  important 
that  the  grower  study  the  thermometer 
carefully. 

W.  D.  Whitcomb  discussed  the  "Rela- 
tive Growth  of  the  Apple  in  Relation  to 
the  Frequency  of  the  Cover  Spray"  and 
pointed  out  importance  of  closer  atten- 
tion by  the  grower  to  this  matter.  John 
Peters  of  Wenatchee,  gave  a  very  import- 
ant discussion  on  the  problem  of  thinning 
of  fruit  in  order  to  get  the  best  percent- 
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F.  O.  B. 
DETROIT 

Plows 
Mows 
Harrows 
Threshes 
Pumps  water 
Grinds  feed 
Fills  the  Silo 
Runs  Portable 
Mills 

Does  all  kinds 
of  draw*  bar 
and  belt  power 
work. 


Tractor 

The  way  to  better  crops,  shorter 
working  hours  and  greater  profits. 

Fordson  saves  time,  labor  and 
money  in  taking  care  of  every  power 
job. 

The  original  cost  is  low,  costs  little 
to  operate,  is  powerful,  durable  and 
dependable. 

Clip  and  Mail  Coupon  TODAY! 


Northwest  Ford  Dealers  of  Washington,  Oregon,  Idaho  and  Montana. 
Dept.  B,  700  Fairvlew  Ave.,  Seattle,  Wash. 
Dept.  B,  East  11th  and  Division  Sts.,  Portland,  Oregon. 
Please  send  me  information  on  Fordson  Tractors.     (Mark  X  in  square  opposite  literature 
or  service  desired.) 

n    Fordson  Tractor  Manual, 
n    The  Fordson  at  Work. 

n    Free  Demonstration.     (State  purpose  for  which  tractor  is  intended.) 
If  you  own  a  tractor  state  what  make  _       


Name- 


Address- 


Ar range  NOW  for  Free  Demonstration 


Carpenter's  patented  No.  1  and  No.  2 
Wenatchee   Fruit   and  Vegetable 

PICKING  BAGS 

Made  of  heavy  canvas,  reinforced  with  leather,  stitched 
with  waxed  harness  thread.  Halter  webb  attached,  as 
suspenders,  to  a  steel  frame  carries  the  load  from  the 
shoulders. 

The  following  prices  are  postpaid  to  any  place.  The  or- 
iginal or  No.  1  is  $2.25;  the  No.  2  at  $2.50,  is  same 
as  No.  1  except  leather  covers  entire  frame.  Dozen  lots 
and  more — special  prices. 

C.  A.  CARPENTER,  Sales  Manager 
3837  35th  Ave.  S.  W.,  Seattle,  Wash. 

SCHEFFER  &  ROSSUM  COMPANY 

ST.  PAUL,  MINN. 

Address  either  St.  Paul  or  Seattle  office 
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ALL 
DIAMOND 
QUALITY 
SEEDS 

are 
TESTED 

for 
PURITY 
and 

GERMINATION 


Our 

FALL 

Catalo9 

S'^BULBS 
ROSES 
PLANTS 

Fruit  &  Shade 
TREES 

is  Now  Ready 

Write  or  Call 
Jdr  Your  Copy. 


Sow  seed  that  is 
KNOWN  to  give  the 
earliest,  most  vigorous  and 
heaviest  yield. 

Through  testing  and  experimenting 
the  Portland  Seed  Co.  has  produced 
the  best  crop  seeds  for  this  territory. 

New  Crop 

Vetches,  Alfalfa, 
Clovers,  Grains,  Grasses 

Selected  recleaned  farm  and  field  seed  at 
lowest  market  prices.  Special  mixtures  for 
wet  land — dry  land — burns — permanent  hay 
crops  and  pastures. 

Cover  Crops  for  Orchards 
Dry  Land  Pasture  Mixtures 

.WRITE   TODAY  FOR  SAMPLES 

(Note  their  purity  and  weight) 
Or  send  in  your   order  direct. 
We  guarantee  full  value  for  the 
money  sent  and  will  give  your 
inquiries     our  prompt 
and    careful  attention. 


Catalog  on  Request 


Announcement  for 
Poultrymen 

"Salmel"   Fish  Meal 

First   deliveries   now   arriving  from 
our  plants  in  Alaska. 

For  Sale  by  Your  Dealer 

MARINE  PRODUCTS 
COMPANY 

INC. 

TACOMA,  U.  S.  A. 


Rubber  Stamps  for  Fruit 
Boxes 

Write  for  Sample  and  Prices  to 

ROGERS  COMPANY 


Gerlinger  Bldg. 


PORTLAND,  ORE. 


Write 

Salem  Nursery 
Company 

428  Oregon  Bldg. 
Salem,  Oregon 

FOR  PRICES  ON  LIST  OF 
TREES  AND  PLANTS 
NEEDED  FOR  SEASON'S 
PLANTING 

RELIABLE  STOCK 
DELIVERED 

Additional  Salesmen  Wanted 


age  of  extra  fancy.  He  also  pointed  out 
the  benefit  of  thinning  to  increase  the 
regular  annual  production  of  frees. 

Ex-President  Wiggins  of  Toppenlsh, 
gave  a  very  interesting  30-minute  talk  on 
his  observations  through  the  fruit  section 
of  the  middle  east  and  west  and  pointed 
out  the  importance  of  western  growers 
paying  more  attention  to  the  maintaining 
of  high  standard  of  grades  if  they  ex- 
pected to  hold  their  rank  with  the  keen 
competition  of  the  eastern  fruit  growers. 
In  many  sections  -large  orchards  are  being 
planted  and  closer  attention  is  being 
given  to  up-to-date  harvest  and  packing 
methods — all  of  which  impresses  the  im- 
portance of  high  standards  for  western 
fruit. 

Roy  Larson,  soil  specialist,  gave  a  dis- 
cussion on  the  "Importance  of  Soil  Fer- 
tilization for  High  Production."  Profes- 
sor O.  M.  Morris  of  Pullman,  gave  an  in- 
teresting discussion  on  the  "Importance 
of  Proper  Spacing  of  Trees  and  Proper 
Thinning  of  the  Trees  by  Pruning  in 
Order  to  Get  Maximum  Production  of 
High  Grade  Fruit." 

This  program  covered  the  two  days, 
August  15-16,  at  Yakima,  the  meetings 
being  held  in  the  forenoon  of  each  day 
at  the  Commercial  club  rooms  with  an 
attendance  from  75  to  200.  The  after- 
noons were  devoted  to  trips  through  the 
valley,  visiting  many  orchards  and  observ- 
ing and  discussing  methods  of  culture  and 
tree  management  on  the  trip.  At  Yakima 
there  were  about  20  Wenatchee  visitors 
in  attendance  at  the  meetings  and  at  We- 
natchee about  the  same  number  of 
Yakima  people  attended  the  sessions. 

Thursday  the  visitors  took  a  trip  over 
Blewett  Pass  from  Yakima  to  Wenatchee 
which  was  much  enjoyed  by  all  partici- 
pants. The  meetings  in  Wenatchee, 
August  18-19,  were  conducted  under  the 
same  plan,  having  program  discussion  In 
the  forenoon  and  orchard  visits  In  the 
afternoon  of  each  day.  D.  F.  Fisher,  of 
the  United  States  department  of  plant 
diseases,  displayed  some  apples  which  had 
been  wrapped  in  the  oil  wraps  and  placed 
In  storage,  being  still  in  very  fine  state  of 
preservation. 


'^iitiiiiiiniitiiiiiiiiiiMiiiiiiiiiiriiMiiiniiJiiiiitiiiiiiifiiiiiiiiiiiiiiiiiiiiiiiiiMiiiiriiiMiiiiiir 

1  Best  He  Has  Seen  | 

I  Rockridge  Farms^  | 

I  Richmond,  Mass.,  July  23,  1922.  | 

I  Better  Fruit  Publishing  Co.,  | 

1  Portland,  Oregon  i 

I  Gentlemen:      Will    you    send  | 

I  co-pies  of  Better  Fruit  to  the  men  \ 

I  whose  names  are  enclosed.    I  have  | 

I  already  told  them  that  it  is  by  jar  | 

1  the  best  fruit  fafer  I  have  seen.  = 

I  Yours  truly,  1 

I  W.  R.  Gibbs  I 

1  1 

fiiiiiiiiniiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii^ 
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Idaho  Prune  Grades 

INSTRUCTIONS  regarding  the  sale 
and  shipment  of  Italian  prunes  have 
been  written  into  the  rules  governing  the 
grading  and  standardizing  of  farm 
products  by  the  Idaho  Department  of 
Agriculture.  Shipments  should  be  made 
either  in  basket  packs  or  suit  case  packs. 
Other  suitable  containers  are  recognized 
if  the  same  rules  and  regulations  as  to 
marketing  and  grades  as  in  other  packs 
are  strictly  adhered  to. 

In  order  to  size  the  prunes  carefully, 
grading  tables  must  be  used.  They  must 
be  "so  placed  and  operated  that  all  prunes 
which  will  pass  through  a  one-inch  rigid 
bar  screen  will  be  given  an  opportunity 
to  do  so.  Great  care  must  be  exercised 
in  establishing  the  incline  of  a  grading 
table  in  order  to  carry  this  feature  of  the 
regulations  into  effect.  Inspectors  are  di- 
rected to  report  to  the  department  any  in- 
fringement which  may  come  under  their 
notice. 

"Packed  prunes  shall  be  free  from  any 
insect  bites  and  reasonably  free  from  any 
insect  injury,  which  noticeably  affects  the 
appearance  of  the  prune,  large  scars  or 
russet  marks,  and  soft  or  prematurely  ripe 
prunes.  Cases  must  be  well  made,  as 
nearly  square  at  corners  as  possible,  and 
well  nailed  with  five-penny  cement  coated 
nails.  The  boxes  should  be  clean  and 
should  contain  the  grower's  or  packer's 
name,  the  words  'Idaho  Italian  Prunes' 
and  'Net  Weight  Not  Less  Than  20 
Pounds,'  plainly  stamped  or  marked  on 
the  end. 

"Prunes  in  basket  packs  shall  be  packed 
with  stems  up  in  the  two  bottom  layers 
and  stems  down  in  the  top  layer.  As 
many  stems  as  possible  should  be  left  on 
the  fruit,  but  this  feature  is  not  compul- 
sory. Prune  paper  must  be  used  in  all 
cases. 

"The  suit  case  pack  shall  be  tightly 
packed  and  free  from  limbs,  leaves  or 
other  refuse.  The  pack  shall  not  contain 
prunes  smaller  than  what  will  pass  over  a 
one-inch  rigid  bar  screen,  and  in  no  case 
shall  larger  prunes  be  removed  from  a 
suit  case  pack.  WJiile  the  suit  case  pack 
is  designed  as  orchard  run,  it  is  intended 
that  the  general  quality  of  the  prunes 
will  not  be  inferior  to  a  basket  pack.  The 
size  of  the  standard  suit  case  shall  be  1 8 
inches  long,  ll^^  inches  wide  and  3^ 
Inches  high,  inside  dimensions." 


The  W.  W.  Rosebrough  company  of 
Salem,  Ore.,  is  now  operating  in  its  new 
hollow  tile  building  erected  on  the  site  of 
their  old  building,  which  was  destroyed 
by  fire  early  in  the  summer.  The  com- 
pany specializes  In  the  manufacture  of  all 
sorts  of  canning  and  fruit  packing 
machinery  and  equipment,  prune  graders 
and  processors. 


Pears  as  Winter  Fruit 

"P^'ANJOU  winter  pears  arc  in  a  fair 
^  way  to  get  into  the  famed  Oregon 
winter  fruit  class,  according  to  reports  of 
the  Hood  River  Experiment  Station. 

Storage  tests  conducted  by  Leroy 
Childs  and  Gordon  G.  Brown  of  that 
branch  station,  indicate  that  the  Hood 
River  d'Anjou  has  the  long  keeping 
qualities  that  characterize  winter  fruits. 
The  tests  further  show  that  the  growers 
have  been  picking  their  d'Anjous  alto- 
gether too  early  to  get  full  advantage  of 
these  unknown  qualities. 

Lower  valley  pears  of  the  winter 
variety  picked  September  3,  were  placed 
In  storage  by  the  station  Investigators. 
Upper  valley  pears  picked  September  22 
and  October  1  and  8,  were  also  stored  in 
the  tests. 

The  first  picked  fruit  is  badly 
shriveled  and  unattractive,  the  September 
22  picking  Is  slightly  shriveled,  but  re- 
tain good  flavor,  and  October  1  picking 
is  plump  and  fresh-looking,  while  the 
October  8  picking  Is  exceedingly  firm. 

"In  tonnage,  appearance  and  keeping 
qualities,  the  pears  picked  on  the  last  dates 
are  far  superior  to  the  others,"  says  the 
report.  "This  test  explodes  the,  theory 
that  pears  of  this  variety  should  be  picked 
a  little  green.  The  fruit  sizes  rapidly 
just  before  It  ripens,  and  this  tonnage  fea- 
ture Is  one  that  should  appeal  to  growers. 
The  average  weight  gained  by  these  pears 
was  about  an  ounce  each." 

Hood  River  fruit  growers  and  shippers 
declare  that  the  experiments  may  result 
in  a  renewed  fruit  Industry  that  will 
bring  many  thousands  of  dollars  Into  the 
state. 


Selling  the  Boxed  Apple 
Abroad 

{Continued  from  fage  6) 
This  development  of  the  intercoastal 
business  should  be  for  the  Immediate 
future  and  it  Is  certainly  to  be  hoped 
that  one  or  the  other  of  the  American 
companies  will  shortly  construct  a  few 
ships  for  this  business. 

Next  In  importance  to  the  proper  trans- 
portation of  fruit  comes  the  question  of 
the  cost  of  transportation.  The  rate  from 
the  Pacific  northwest  to  the  Great  Britain 
ports  now  Is  a  dollar  a  box.  The  steam- 
ship companies  are  claiming  that  they 
have  a  haul  but  one  way  and  that  they 
cannot  reduce  their  rates  until  there  Is 
a  back  haul.  With  keen  competition 
among  several  steamship  companies  for 
the  Pacific  coast  business,  the  shippers,  If 
they  use  their  heads  and  work  together, 
should  crowd  down  the  rate  somewhat  at 
least. 


Important  steamship  companies  have  an- 
nounced that  the  $1  a  box  rate  on  apples 
to  Europe  will  be  unchanged  this  season. 


Make 
Your  Catalogs 
and  Circulars 

REAL 
SALESMEN 


The  ability  to  sell  is  the  first 
requisite  In  catalogs,  booklets  or 
printed  literature  of  any  kind 
that  Is  intended  to  SELL  your 
product. 

Every  piece  you  send  out  can 
be  compared  with  salesmen,  trav- 
eling by  mail.  To  succeed,  they 
MUST  have  SELLING 
FORCE.  They  must  be  attrac- 
tively printed.  But  however  su- 
perior they  may  be  as  samples  of 
printing,  they  are,  like  salesmen, 
dear  at  any  price,  if  they  don't 
SELL. 

Putting  this  indispensable  sell- 
ing force  into  your  sales  litera- 
ture is  not  a  one  man  job.  It 
requires  the  service  of  special- 
ists. A  booklet  or  catalog  should 
be  planned  by  a  man  who  know3 
something  about  selling,  adver- 
tising, art,  engraving  and  print- 
ing. It  should  be  written  by  a 
man  with  selling  experience,  il- 
lustrated by  artists  who  work  In 
close  co-operation  with  writers, 
engravers  and  printers,  and  pro- 
duced In  a  printshop  that  Is 
equipped  especially  for  adver- 
tising work  and  manned  by 
skilled  specialists. 


It  is  just  suck  a  specialized 
service  that  The  Arcady  Com- 
pany offers  you.  Let  us  shotv 
you  zvhat  real  printed  sales- 
manship may  do  for  your 
business. 


In  this  Sign 


We  Advertise 


didvertising' 


Arcady  Building    ::    Portland,  Oregon 
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Ridley,  Moulding 

& 

Company 

COVENT  GARDEN,  LONDON 

Send  your  consignments  of  Apples  and 
Pears  to  us.  We  will  handle  them  to 
advantage  for  you. 

CABLE  ADDRESS:  BOTANIZING,  LONDON 

Codes:  A.  B.  C.  5th  Edition  and  Modern  Economy 


See  Us  At 
The  FAIR 

With  our  famous 

Pacific  Drying  Stove 

and 

House-Heating  Furnaces 

We  are  now  operating  in  our  new 
building  and  can  care  for  your  wants 
promptly. 

W.  W.  Rosebrough  Co. 

1  7th  and  Oak  Sts. 
Salem,  Oregon 


Checking  Apple  Deliv- 
eries by  Weight 

{Continued  from  fage  7) 

(gross  weight  of  fruit,  including  the  bin 
minus  the  weight  of  the  bin). 

4.  Total  test  weights. 

Computation  Methods — It  is  the 
duty  of  the  office  clerk  in  charge  of 
receipts  to  ascertain  what  percentage  the 
fruit  in  the  sample  is  of  the  total  fruit 
on  the  load  and  to  compute  the  weights 
of  the  various  grades  and  sizes.  This 
percentage  is  found  by  dividing  the  total 
net  weight  of  the  sample  by  the  net 
weight  of  the  fruit  on  the  load.  For 
example: 

Assume  that  163.2  pounds  is  the  net 


weight  of  the  whole  sample  and  that 
4,000  pounds  is  the  net  weight  of  the 
load  of  fruit.  To  determine  the  per- 
centage of  test:  163.2  divided  by  4,000 
equals  4.08  per  cent. 

Having  determined  the  percentage,  of 
test,  it  is  a  comparatively  simple  matter 
to  compute  the  total  weight  of  each  grade 
and  size  in  the  lot  from  the  results  of 
the  test,  as  reported  by  the  test  clerk 
under  "Test  Weights"  on  the  sampled- 
fruit  receipt.  This  can  be  done  either  by 
dividing  the  test  weights  by  the  percent- 
age of  test,  or  by  multiplying  the  test 
vvelght  by  the  reciprocal  of  the  percent- 
age of  test,  as  shown  in  Bulletin  No. 
1006. 

Now,  the  percentage  of  test  is  4.08  per 
cent.  Suppose  that  the  Extra  Fancy  (36- 
125)  test  weight  is  50.2  pounds;  Fancy 
(36-125)  test  weight,  75.6  pounds;  "C" 
grade  (36-1  63  )  test  weight,  37.4 
pounds.  To  compute  the  weights  of  the 
various  grades  In  this  size  group  by  the 
percentage  division  method: 

50.2  lbs.^0. 0408=1,230.40  lbs. 
75.6  lbs.^0. 0408=1, 852.94  lbs. 
37.4  lbs.^0.0408=  916.66  lbs. 


163.2  lbs.  4,000  lbs. 

To  determine  the  weights  by  the  reci- 
procal-multiplier method  one  makes  use 
of  a  special  table  of  reciprocals  presented 
and  explained  in  Bulletin  No.  1006. 

CONDENSED  Operating  Schedule 
— A  condensed  analysis  of  the  ap- 
plication of  the  special  forms  devised  for 
sampling  apples  by  weight,  together  with 
a  brief  outline  of  the  practices  involved 


arranged  in  order  of  their  intended  use, 

follows: 

Loose  fruit  receiving  room: 

1 .  Loose  fruit  unloaded. 

2.  Gross,  tare,  and  net  weight  of  the 
fruit,  including  the  weight  of  the  boxes 
entered  on  loose  fruit  receipt. 

3.  Sample  selected  from  the  load. 

4.  Sample  sent  to  test  room,  remainder 
of  load  trucked  to  packing  room. 

5.  Duplicate  loose  fruit  receipts  sent 
into  office  daily,  original  given  to  the 
grower,  triplicate  attached  to  test  box. 
Samfle  test  room: 

1 .  Sample  sorted  and  weighed,  classi- 
fied as  to  grades  and  sizes. 

2.  Test  weight  computations  entered 
on  duplicate  sampled-fruit  receipt. 

3.  Test  weights  entered  on  sampled- 
fruit  receipt. 

4.  Loose  fruit  receipt  number  entered 
on  sampled-fruit  receipt. 

5.  Sampled-fruit  receipts  and  triplicate 
loose  fruit  receipts  sent  into  office  daily. 
Office: 

1 .  Sampled-fruit  receipts  and  loose 
fruit  receipts  received  daily. 

2.  Numerical  order  of  sampled-fruit 
receipts  and  loose  fruit  receipts  checked, 
then  rearranged  in  alphabetical  order. 
Missing  receipts  noted. 

3.  Loose  fruit  receipts  covering  a  given 
test  withdrawn  from  temporary  file  and 
placed  in  permanent  file. 

4.  Test  clerk's  computations  checked  on 
duplicate  sampled-fruit  receipt. 

5.  Percentage  of  test  determined  and 
noted. 

6.  Reciprocal  of  percentage  of  test 
determined  and  noted. 

7.  Extensions  of  the  total  weights  inade 
on  the  sampled-fruit  receipt,  classified  as 

8.  Original  copy  of  sampled-fruit  re- 
ceipts sent  to  growers,  duplicate  copy  en- 
tered on  register  of  sampled-fruit  re- 
ceipts, then  placed  in  permanent  file. 

9.  Register  of  sampled-fruit  receipts  ar- 
ranged in  alphabetical  order. 

1 0.  Sampled-fruit  receipts  entered 
daily  on  register  of  sampled-fruit  receipts. 

11.  Footings  totaled  on  register  of 
sampled-fruit  receipts  at  the  close  of  the 
packing  season.  Weights  reduced  to  boxes. 

12.  Reconcilement  of  fruit  deliveries 
sent  to  growers  at  the  close  of  the  packing 
season. 

13.  Account  sales  arranged  according  to 
varieties  and  numbered. 

14.  Footings  of  the  register  of  receipts 
brought  down  on  the  account  sales  at  the 
close  of  the  packing  season. 

J  5.  Upon  closing  pools  entries  are 
made  on  the  account  sales,  setting  forth 
the  net  average  prices  of  the  fruit,  classi- 
fied as  to  grades  and  sizes,  extensions 
made  in  the  amount  column,  duplicate 
copies  sent  to  the  growers,  and  original 
copies  held  in  the  permanent  file. 


Kindly  tell  the  advertiser  you  read  his 
ad  here. 


September,  1922 
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WASHINGTON 
T^ATES  for  the  second  annual  Pacific  North- 
west  Fruit  Exposition  at  Seattle,  have  been 
changed  to  November  11-19,  about  two  weeks 
later  than  first  proposed.  It  was  decided  also  to 
hold  the  exposition  in  the  Bell  street  terminal 
instead  of  the  arena,  as  at  first  planned.  Mrs. 
Winnie  Rraden,g  eneral  manager,  reports  that 
applications  for  space  have  already  been  received. 

AAA 

'T^OTAL  cherry  shipments  out  of  the  Wenat- 
chee  district  were  165  cars  as  compared  with 
an  estimated  crop  of  140  cars.  Most  of  these 
went  by  express  and  brought  a  good  price  to 
the  grower  though  shippers  in  some  instances 
lost  money  on  the  deal.  Total  shipments  of 
apricots  from  this  district  were  about  110  cars, 
most  of  which  went  out  by  freight. 

AAA 

TT  is  REPORTED  from  Yakima  that  a  new 
pear  seems  to  have  appeared  as  a  sport  on  a 
Bartlett  tree  in  the  orchard  of  Arthur  Karr. 
One  leader  of  the  tree  is  bearing  fruit  much 
larger  and  more  bell-shaped  than  the  ordinary 
Bartlett.  Mr.  Karr  thinks  the  quality  is  also 
better. 

AAA 

/\  T  A  RECENT  meeting  of  cranberry  growers 
at  Ihvaco,  it  wms  decided  to  incorporate  the 
Pacific  Cranberry  Exchange  to  establish  better 
marketing  methods.  The  growers  will  belong 
directly  to  the  exchange  instead  of  being  mem- 
bers of  afiiiliated  associations. 

AAA 

C  M.  BAYES  reports  a  gross  return  of  $2500 
from  three  acres  of  Cuthbert  raspbeiries 
and  one  acre  of  Munger  blackcaps  planted  in  the 
spring  of  1921  in  the  Yakima  valley.  He  thinks 
his  return  will  be  $1000  an  acre  next  year  and 
may  greatly  enlarge  his  plantings. 

AAA 

"\7'ERY  heavy  dropping  of  peaches  and  prunes 
was  reported  from  some  Yakima  valley  dis- 
tricts last  month.  The  hot  dr\'  weather  was 
blamed,  though  E.  S.  Robertson,  formerly  an 
extension  horticulturist,  gave  the  view  that 
irregular  application  of  water  was  a  contributins 
cause. 

AAA 

JNDEPENDENT  fruit  growers  of  the  White 
Salmon  valley  have  organized  a  shipping 
agency  to  handle  and  ship  their  own  fruit.  The 
new  organization  will  operate  under  the  name 
of  Star  Fruit  company.  Avery  R.  Hayes  of 
White  Salmon,  R.  J.  Bites  of  Burdoin  Heights 
and  Henry  Roberson  of  Husum  are  trustees  of 
the  companv. 

AAA 

XT  H.  STARKS,  Peshastin  apple  orchard 
•  owner,  thinks  he  has  the  record  for  single 
tree  production  in  the  northwe.^t.  From  a  12- 
year-old  Jonathan  tree  he  removed  3,366  apples 
while  thinning  and  left  about  15  boxes  still  on 
the  tree. 

AAA 

•THHE  1922  raspbern.'  crop  around  Puy  illup, 
according  to  W.  H.  Paulhamus,  president 
of  the  Puyallup  and  Sumner  Fruit  Growers'  as- 
sociation, yielded  good  returns  to  the  growers. 
Though  some  yields  were  only  75  and  80  per 
cent  of  normal  the  prices  received  were  excell- 
ent, averaging  more  than  $2  a  crate. 

AAA 

Announcement  has  been  sent  out  b/  the 
executive  committee  of  the  North  Beach 
Cranberrlan  Fair  that  its  annual  exhibition  will 
be  held  in  Sylvan  Hall,  North  Beach,  on  Septem- 
ber 28  and '29. 

AAA 

W/"  G.  ALLEN  )f  Salem,  Oregon  has  been 
'elected  president  and  A.  F.  Pfelffer  of 
Puyallup,  Wasltington,  has  been  chosen  secretary 
of  the  Pac'fic  Northwest  Canning  company. 
This  concern  recently  purchased  the  Puyallup, 
Sumner  arid  Albany,  Oregon,  plants  of  the  old 
Puyallup  and  Sumner  Fruit  Growers  Canning 
company. 


^J'HE  Spokane  valley  apple  packing  school 
opened  in  the  warehouse  of  the  Spokane 
Valley  Growers'  Union  at  Opportunity  on  August 
24.  It  is  conducted  as  an  extension  of  the 
Washington  State  college.  F.  G.  Wood  is  in 
charge. 

AAA 

TOHN  G.  WELCH,  who  not  long  ago  resigned 
as  assistant  sales  manager  of  the  Northwest- 
ern Fruit  Exchange  of  Seattle,  has  joined  the 
executive  force  of  the  North  American  Fruit 
Exchange. 


OREGON 

r^RCHARDISTS  of  the  Dallas  district  rc- 
^""^  cently  met  and  announced  fall  wage  sched- 
ules for  prune  harvest  help  as  follows:  Pickers, 
6  cents  per  box,  with  2-cent  bonus  for  season's 
work;  help  in  dryer,  $2.50  a  day  and  50-cent 
bonus;  dryers,  $5  per  day;  firemen,  $4  per  d 

AAA 

jr^R.  C.  C.  CORBETT,  chief  of  the  federal 
bureau  of  horticultural  and  pomological  in- 
vestigations, and  Professor  L.  B.  Scott,  in  charge 
of  nursery  investigations,  visited  the  Southern 
Oregon  Experiment  Station,  at  Medford  re- 
cently, particularly  to  go  over  the  work  of  Pro- 
fessor F.  C.  Relmer.  They  are  co-operating  in 
his  studies  of  blight-reslsting  pears. 

AAA 

/"ORGANIZATION  of  the  Umpqua  Valley 
Canning  Company,  company,  with  a  capi- 
tal stock  of  $25,000  was  recently  effected  at 
Roseburg.  The  officers  are  these:  Tohn  Busen- 
bark,  president;  W.  O.  Clinger,  vice-president; 
A.  J.  Geddes,  secretary-treasurer;  Frank  P 
Norton,  manager;  Messrs.  Busenbark,  Clinge: 
Norton,  D.  B.  Bubar  and  Dr.  G.  W.  Bradbu'rn, 
directors. 

AAA 

\V T^HEN  the  shipping  situation  became  serious 
last  month  It  w^as  announced  that  the  Ore- 
gon Growers  contracted  to  turn  over  all  unsold 
Bartlett  pears  to  be  canned  by  the  California 
Packing  Corporation  under  the  Del  Monte 
brand.  The  two  organizations  are  to  share 
profits  from  canning  and  selling  the  Rartletts. 

AAA 

'T^HE  Drager  Fruit  company  at  Salem,  has  this 
year  evaporated  a  heavy  tonnage  of  logan- 
berries which  are  being  packed  in  eight-ounce 
cartons,  fitted  with  glasslne  cover  to  make  them 
air-tight.  The  company  also  dried  quantities  of 
cherries  which  are  to  go  out  In  25-pound  boxes. 

AAA 

r.T^ORK  has  been  started  at  Hood  River  on 
the  new  warehouse  for  the  Hood  River 
Spray  company.  It  is  to  be  32  by  96  feet  in 
ground  dimensions,  with  lower  story  constructed 
of  tile  and  an  upper  story  of  frame  construction. 
A  steadily  Increasing  demand  for  products  of 
the  company  made  necessary  the  new  building 

AAA 

T  AST  month  the  commodius  new  warehouse 
of  Sgoble  &  Day,  New  York  fruit  distri- 
butors, was  completed  at  Medford.  It  is  a  frame 
structure  60  bv  104  feet  and  22  feet  In  height, 
fully  provided  with  modern  machinery'.  Harr- 
Stoltz  Is  foreman  of  the  plant.  Crawford  C. 
Lemmon    Is    the    Medford    representative  and 

manager  for  the  firm. 

-  A  A  A 

T  E  ROY  CHILDS,  superlnte  ident  of  the  Hood 
River  Experiment  Station,  has  been  desig- 
nated to  deliver  an  address  on  spraying  before 
the  annual  meeting  of  the  American  Pom  ilog- 
Ical  Society  at  Council  Bluffs,  Iowa. 

AAA 

J CAIRNS,  of  Edinb.irgh,  Scotland,  head  of 
•  the  Scottish  Co-operative  Wholerale  Sor'etv. 
Ltd.,  one  of  the  greatest  co-operative  buyers 
organizations  In  existence,  visited  Salfjn  last 
month.  His  orgTnlzatlon  buv'  large  quantities 
of  fruit  from  the  Oregon  Growers.  He  ex- 
pressed h'm''clf  as  much  Impressed  with  what  he 
saw  of  the  fruit  plants  and  orchards  here. 


yNIYERSITYo^O^N 


The  UNIVERSITY  gf  OREGON 
contains: 

The  college  of  Literature.  Science 
and  the  Arts  with  22  departments. 

The  professional  schools  of  Archi- 
tecture— Business  Administration - 
Education— Graduate  Study  -Law- 
Medicine— Music— Physical  Educa- 
tion— Sociology. 

The  47th  Year  Opens  October  2. 1922 

ForacataloSue  oran-g  information 
write  The  Registrar.  UniVeraitTp  of 
Oregon,  Eugsne,  Oregon. 


THE  SUREST  AND  RUPEST 
FOR  DUSTING  AND  BLEACHING 


ANCHOR  BRAND  SUBLIMED 
VELVET  FLOWERS  OF  SUL- 
PHUR, also  EAGLE  BRAND  and 
FLEUR  DE  SOUFRE,  packed  in 
double  sacks,  are  the  FLUFFIEST 
and  PUREST  sulphurs  money  can 
buy.  The  fine  light  SNOWFLAKE- 
LIKE  particles  float  to  every  surface 
and  crevice  of  the  plant 

Do  not  adulterate  these  sulphurs 
with  any  inert  material  such  as  Lime 
or  Kaolin,  etc.  Coating  the  sulphur  parti- 
cles with  an  inert  material  PREVENTS  the 
FUMING  ACTION  caused  by  the  sun 's  rays. 

TRY  OUR  "ALFA"  BRAND 
DRY  WETTABLE  SULPHUR 
Send  for  Circulars  6,  8  and  10 
about  our  "Toro"  Brand  Agri- 
cultural Compound  and  booklet 
"The  Truth  About  Sublimed 
Sulphur,"  also  price  li^ 


SAN  FRANCISCO  SULPHUR  Co. 


624  CALIFORNIA  STREET 
SAN  FRANCISCO  CALIFORNIA 


Fruit  trees  budded  from  bearing  orch- 
ards. Apple,  Pear,  Cherry,  Peach,  Plum, 
Prune,  Apricot,  Quince,  Grape  Vines, 
Shrubbery.  Plants,  Raspberries.  Black 
berries,  Lbgans,  Dewberries,  Asparagus, 
Rhubarb.  Flowering  Shrubs,  Roses, 
Vines,  Hedge,  Nut  and  Shade  Tree*. 
Carriage  paid.  Satisfaction  guaranteed. 

WASHINGTON  NURSERY  CO. 

Toppenish,  Washiiigrtoii. 

Salesmen  everywhere.     :More  wanted- 


F 


REE 


An  8x10  Enlargement 

With  $3.00  Worth  of 
Kodak   Finishing.     Quick  Service 
Films  received  forenoon  mailed  out  same 
day.    We  pay  return  postage. 

All  Work  Guaranteed 
WOODARD,    CLARKE  &  CO. 
Alder  at  West  Park      PORTLAND.  ORE. 


Pedigreed  Silver  and 
Cross  FOXES  for  sale. 
Prices  Reasonable.  Write 
for  information. 

William  D.  Rambo 
407   Sprague  Ave. 
Spokane  Wash. 
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GOODWIN, 

Limited 

Apple  Exporters 

Headquarters  in  United  States 
60  State  Street 
Boston,  Massachusetts 

The  Largest  Sellers  of  American  Apples  in  English 

Markets 

Send  your  apples  direct  from  the  United 
States  into  the  industrial  centers  of  Eng- 
land. The  same  organization  (J.  &  H. 
Goodwin,  Ltd.,  throughout)  which  ships 
your  fruit  from  the  United  States,  sells 
and  distributes  in  London,  Liverpool^ 
Manchester,  Glasgow  and  Hull,  and  on 
the  European  Continent. 

This  means  quick  handling,  considerable 
economies  and  the  fruit  being  sold  in  the 
freshest  possible  condition,  which  en- 
sures greater  return^. 

Communicate  with  us  at  60  State  St., 
Boston,  Mass.,  or  at  53  Park  Place,  New 
York  City. 


Fruit  Tree  Stocks 

AMERICAN  GROWN 

APPLE  SEEDLINGS,  all  grades.  Well 
grown,  carefully  handled  and  graded. 

PEAR  SEEDLINGS,  grown  from 
French  imported  seed,  also  from  Japan 
seed  from  both  the  Pyrus  Ussuriensis  and 
the  Pyrus  Serotina  variety. 

MAHALEB  CHERRY  and  PEACH 
SEEDLINGS,  in  all  grades. 

Carload  lots  to  San  Jose,  California,  and 
Portland,  Oregon. 

FRENCH  GROWN 

APPLE,  PEAR,  MAHALEB,  MAZ- 
ZARD,  MYROBOLAN,  OUINCE,  MA- 
NETTI   and  MULTIFLORA. 

Write  for  special  price  list  of  fruit  tree 
seedlings. 

We  carry  one  of  the  largest  and  most 
complete  lines  of  general  nursery  stock  in 
the  country. 

Shenandoah  Nurseries 

A.  F.  Lake,  Pres.    R.  S.  Lake,  Secy-Treas. 
SHENANDOAH,  IOWA 


■'^HE  Rogue  River  Canning  company  at  Med- 
ford,  under  management  of  S.  S.  BuUis  and 
R.  D.  Hoke,  has  greatly  expanded  its  operations 
this  season,  expecting  to  quadruple  the  output  of 
last  year.  Its  plant  was  rushed  to  completion  last 
year  in  time  to  handle  only  about  $50,000  of 
business. 

AAA 

Jj^ROM  one  Royal  Ann  cherry  tree  James  S. 

Burford,  Cove  farmer  and  fruit  grower, 
obtained  747  pounds  which  he  sold  for  a  total 
of  $52.79. 

AAA 

'J'HE  THIRD  annual  Washington  County 
Prune  chautauqua  was  held  at  Forest  Grove, 
on  August  19.  Several  experts  gave  talks  and 
the  growers  visited  some  of  the  better  prune 
orchards  of  the  district. 

AAA 

^RTFJUR  Hed  een  of  Portland,  has  Invented 
a  prune  picker  which  many  think  will  help 
solve  the  problem  of  handling  prunes  during 
wet  weather,  when  the  crop  might  otherwise 
largely  be  lost. 


CALIFORNIA 
EORGE  F.  BOHLKENS  has  resigned  as  as- 
sistant  to  L.  O.  Haupt,  horticultural  com- 
missioner of   Kings   county,  and  is   now  sales 
manager  of  the  San  Joaquin  Nursery.  Lloyd 
C.  Bowman  of  Hanford  succeeds  Mr.  Bohlkens. 

AAA 

TT  WAS  announced  recently  that  J.  B.  Coplen, 
owner  of  a  440-acre  alfalfa  ranch  at  Corona, 
has  decided  to  put  in  200  acres  of  Eureka  wal- 
nuts and  100  acres  of  grapes  of  various 
varieties. 

AAA 

At  WATSONVILLE   a  new  stock  company 
headed  by  C.  W.  Ramsey  and  F.  Scriver  is 
installing    an    extensive   plant   to    make  apple 
butter,  cider,  vinegar  and  other  similar  products. 

AAA 

•'  I  ^HE  first  car  of  peaches  left  the  San  Joaquin 
valley  about  July  22.  The  first  carload 
shipment  of  Elbertas  was  sent  from  Modesto  on 
July  31.  Two  cars  of  fresh  Elbertas  were 
shipped  from  Denair  on  August  3. 

AAA 

XpROM  a  single  tree  in  the  orchard  of  Giblin 

Bros.,    near   Yuba    City,    1100    pounds  of 

cherries   were   picked.     The  tree  is   nearly  50 

feet  tall  and  has  a  spread  of  40  feet. 

AAA 

TT  is  THE  claim  of  J.  E.  Hosmer  of  Modesto, 
that  he  this  year  harvested  at  the  rate  of  SO 
boxes  of  thornless  mammonth  blackberries  from 
one-year-old  plants. 

AAA 

N.  BIGELOW  has  been  appointed  chief  of 
'  state  bureau  of  markets  and  is  stationed  at 
department  headquarters  in  Sacramento. 

AAA 

"IVTEW  vineyard  plantings  in  California  since 
January  1,  amount  to  40,310  acres,  accord- 
ing to  compilation  of  the  Sun  Maid  Raisin 
Growers'  organization.  This  organization  is  to 
spend  $2,520,000  in  advertising  to  sell  its  1922- 
23  crop. 

AAA 

/^HERRY  fruit  fly  was  discovered  in  Oregon 
cherries   sent  into   California,   according  to 
Lee  A.  Strong,   chief  of  the  bureau  of  plant 
quarantine. 

AAA 

/V    HEAVY  prune  crop  is  reported  from  dis- 
tricts along  the  Sacramento  river. 

AAA 

An  APRICOT  tree,  said  to  be  30  years  old 
and   belonging   to    Mrs.    Lizzie    Hayes  of 
Mountain  View,  bore  30  boxes  last  season  and 
almost  an  equally  heavy  crop  this  year. 

AAA 

TTARVEST  of  walnuts  In  Santa  Clara  county 
will  begin  about  October  I.  The  tonnage 
to  be  handled  by  the  Santa  Clara  packing  house 
of  the  California  Walnut  Growers'  association 
Is  expected  to  be  treble  that  of  any  previous 
season. 

AAA 

■T^HE   Virden  cannery   at  Marysville,  after  a 
test   run   on  Tuscan   peaches   on    July  31, 
started  Its  season's  operations  August  \. 


IDAHO 

''T'HE  apple  crop  of  the  Payette  valley  is  re- 
ported as  normal,  with  only  a  few  orchards 
bearing  less  than  a  full  yield.  The  prune  crop 
Is  the  best  In  years  and  pears  and  cherries  have 
yielded  fully  average  crops. 

AAA 

130TAT0  growers  at  Nampa  delayed  harvest- 
ing In  many  Instances  because  of  a  scarcity 
of  help.  Then,  too,  the  growers  have  waited 
as  long  as  they  dared  In  hope  that  the  railroad 
strike  would  be  settled  and  help  strengthen  the 
market. 

AAA 

T^HE  state's  pear  crop  will  be  better  than  esti- 
mated,    latest   figures    placing   the   total  at 
73,000  bushels. 
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Follow  the  Violet  Lines.    There  is  Merit  in  the  Wrapper. 


WRAPI>ERS 


"Caro"  Protects— "Caro"  Prolongs  the  Life  of  Fruit— Why? 

CHEMICALLY  TREATED  WITH  BORDEAUX  MIXTURE 
FRUIT  MATURITY  is  retarded  by  cold  or  refrigeration  and  hastened  by  heat  or  atmospheric  exposure. 
The  soft  fibrous  silk-like  texture  of  "Caro"  provides  just  sufficient  ventilation  to  retard  the  ripening  process. 
FRUIT  DECOMPOSITION  starts  from  a  bruise  v^rhich  opens  tiny  holes  and  permits  juice  to  escape  and  BACTERIA  to 
enter.     "Caro"  clings  closely  and  dries  up  the  escaping  juice.     "Caro"  ingredients  harden  the  spot,  destroy  BACTERIA 
and  FUNGUS  SPORES  and  arrest  decomposition.  i  i         i  i    ,  ,  i  , 

United  States  Distributors,  AMERICAN  SALES  AGENCIES  CO.,  112  Market  Street,  San  Francisco,  California. 


SIMONS,  SHUTTLEWORTH  &  CO..  Liverpool  and  Manchester 
SIMONS  &  CO..  LTD.,  Glasgow  GARCIA,  JACOBS  &  CO.,  London 

SIMONS  (Southampton)  LIMITED.  Southampton 

Agencies  and  Representatives  in  Every  Important  European  Market 

European  Receivers  of  American  Fruits 

For  Market  Information  Address 

SIMONS,  SHUTTLEWORTH  &  FRENCH  CO.  SIMONS  FRUIT  CO.  SIMONS,  SHUTTLEWORTH,  WEBLING  CO. 

204  Franklin  Street,  New  York  Toronto  and  Montreal  12  South  Market  Street,  Boston 

OUR  SPECIAIiTIES  ARE  APPLES  AND  PEARS 


Insist 


on 


Mist  land 
Dried  Prunes 


A  HOME 
PRODUCT 


Washington  Growers' 
Packing  Corporation 

Vancouver,  Wash. 


H.  S.  Galligan,  Prop. 


Established  1900 


True-to-Name  Nursery 

offers  a  complete  line  of  fruit  trees  includ- 
ing Anjou,  Bosc  and  Bartlett  Pear,  De- 
licious, Ortley  and  Red  Gravenstein  A"- 
ple  and  other  leading  varieties  of  P^-t- 
Apple,  Cherry,  Peach,  Apricot,  etc.  Our 
trees  are  grown  mostly  from  buds,  selected 
from  our  own  bearing  orchards  and  all 
guaranteed  true-to-name.  If  interested, 
write  us.  True-to-Name  Nursery,  Hood 
River,  Oregon. 


WRITE  For  our  Book  "DEHYDRATION  of  FOOD  PRODUCTS"  we  Buiid  Best 

— ItUFree.  Therei»a  be»t  way  to  dry  APPLES.  PRUNES,  etc.        Plants  for 
_  I  _  Ij        I  Dehydration  of 

R  I  O  n  I        CrZlAlZirZIZ  _C3<Vr7lT3r^  Fmits  and 

Vegetables  at 
Low  Cost 


NOW! 


'      E.r^G\NEERS- MANUFACTURERS 

SAN  VRM<C\3CO. 


Address  312  Liberty  Bank  Building,  San  Francisco 
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How  mu 
Rgin  do 


jfom  Shingles  absot 


Shingles  that  become  easily  rain- 
soaked  are  poor  roof  protection.  Damp, 
unhealthful  farm  houses  and  buildings 
are  the  result.  And  besides,  the  rain- 
soaked  shingles  warp  and  crack  when 
the  sun  comes  out. 

Shingle  roofs,  to  give  you  the  excel- 
lent protective  service  of  which  they  are 
capable,  should  receive  preservative 
treatment.  ORONITE  SHINGLE  OIL 
not  only  helps  keep  out  moisture,  but 
penetrates  the  wood  fibre  sufficiently 
to  retard  evaporation  of  natural  oils  — 
a  source  of  life  and  strength  to  shingles. 
A  tight,  well-laid  roof  will  give  full  pro- 
tection when  treated  with  ORONITE 
SHINGLE  OIL. 

If  you  want  to  mix  it  with  colors,  our 
nearest  agent  will  supply  you  with  for- 
mulas. ORONITE  SHINGLE  OIL  is 
easily  applied  to  roofs  or  side  shingled 
walls. 

STANDARD  OIL  COMPANY 
(California) 


iRONIIE 


SHINGLE  OIL 


Musical 
Merchandise 

Write 
Us 


WE  SAVE  YOU  MONEY! 


W.  Martius  Music  House,  Inc, 

1009  First  Arenue.  Seattle,  Washington 
Ererythinc  Known  in  Music 


SHEET 
MUSIC 

Write 
Us 
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1  Marketing  News  of  I 
I  Interest  f 

r.iiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiii  iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiinii>^ 

/Government  estimate  of  the  commercial 
apple  crop  of  the  United  States  for  1922  is 
placed  at  33,402,000  barrels,  as  compared  with 
the  crop  of  21,204,000  barrels  last  year.  In 
the  August  estimate  the  crois  of  Pacirc  coast 
states  were  revised  but  little  as  compar  d  with 
the  July  estimates,  printed  in  some  detail  in  this 
column.  They  were  all  slightly  increase..  The 
estimate  for  Washington  was  raised  from  7  470,- 
000  barrels  to  7,750,000  barrels  and  th.it  for 
California  from  1,623,000  to  1,704,000  banels. 
Increases  for  the  other  box  apple  states  were 
insignificant  in  extent. 

AAA 

/^PENING  apple  prices  were  announced  at 
^""^  Spokane  about  three  weeks  ago.  The 
schedule  shows  an  average  reduction  of  abo'.it 
SO  cents  a  box  under  the  prices  at  last  season's 
opening.  Jonathans  were  quoted  at  from  $1.15 
to  $1.65,  Newtowns  at  $1.25  to  $1.75,  Spitzen- 
burgs  $1.25  to  $1.75,  Winesaps  $1.25  to  $1.85, 
and  Winter  Bananas  at  $1.50  to  $2.25. 

Growers  in  the  northwest  depend  chiefly  upon 
eastern  demand  and  export  to  Europe  to  move 
their  crop,  but  this  year,  it  is  said,  the  east  will 
produce  an  enormous  supply.  .Spokane  valley 
apples  last  year  netted  growers  an  average  price 
of  $1.60  a  box,  but  growers  believe  that  because 
of  the  enormous  increase  in  the  production  they 
have  to  accept  a  trifle  less  this  year. 

AAA 

'T^HE  August  crop  report  for  Oregon,  as  pre- 
pared  by  Federal  Statistician  F.  L.  Kent, 
did  not  specifically  change  the  July  1  estimate 
on  apples,  the  forecast  of  commercial  production 
at  that  time  having  been  5645  cars.  Pears  had 
been  estimated  at  1300  cars  and  the  report  said 
of  these  two  forecasts,  "the  prevailing  weather 
conditions  will  quite  likely  reduce  these  crops." 
The  report  further  said:  "Prunes  continus  to 
drop,  even  in  some  of  the  best  cultivated  or- 
chards and  small  sizes  will  doubtless  predomin- 
ate. The  production  of  cherries  was  much  below 
normal,  particularly  the  Royal  Ann  crop  in  the 
western  part  of  the  state." 

AAA 

TDAHO'S  apple  crop  is  about  holding  its  own, 
the  August  condition  of  80  per  cent  of 
normal  comparing  with  a  condition  of  81  per 
cent  of  normal  July  1.  The  forecast  is  for  a 
total  of  4,281,000  bushels,  says  the  state  crop 
reporting  service.  In  the  commercial  districts — 
Twin  Falls,  Boise,  Payette  and  Weiser  valleys, 
and  Post  Falls  and  Lewiston  in  the  north — the 
fruit  is  developing  nicely  and  promises  to  be 
large-sized  and  of  excellent  quality.  While 
there  will  be  a  fairly  good  crop  elsewhere  in  the 
non-commercial  districts  of  the  state,  it  will 
probably  not  be  as  large  as  last  year. 

With  a  forecast  of  242,900  bushels,  Idaho's 
peach  crop  promises  to  exceed  all  former  records. 
The  condition  is  70  per  cent  of  normal  com- 
pared with  58  per  cent  a  year  ago  and  the  10- 
year  average  of  60  per  cent.  The  crop  is  par- 
ticularly promising  in  the  Mesa-Council  district 
in  Adams  county. 

Prunes  showed  improvement  during  July,  but 
reports  received  indicate  a  heavy  drop  in  some 
sections  due  probably  to  the  long  continued  hot 
weather  and  to  a  red  spider  which  has  infested 
some  orchards. 

AAA 

TjCTENATCHEE  apple  growers  are  grimly  de- 
termined that  they  shall  have  an  ample  sup- 
ply of  cars  to  move  their  crop.  The  Wenatchee 
Valley  Traflic  association  has  commenced  a 
vigorous  battle  for  the  15,000  cars  estimated  as 
necessary.  J.  Curtis  Robinson,  formerly  traffic 
manager  with  Northwestern  Fruit  Exchange  and 
also  with  the  North  American  Fruit  Exchange, 
has  been  sent  east  to  represent  the  association. 
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'T^HE  first  snlid  ciiiio.ul  of  the  Wenatchee 
1922  applf  crop  was  shipped  July  29,  from 
the  Wenatchee  Produce  company.  It  was  billed 
to  Minot,  N.  D.  and  consisted  of  Yellow  Trans- 
parents,  Duchess  and  Astrachans.  It  Is  unusual 
to  begin  shipments  this  eaily  in  the  season  in 
carload  lots.  The  crop  of  early  apples  was  un- 
usually large. 

AAA 

^GREEMENTS  have  been  made  between  the 
apple  growers  and  the  port  of  Seattle, 
whereby  1,000,000  boxes  of  this  year's  apple 
crop  will  move  to  American  and  foreign  markets 
by  steamers.  Of  the  1921  cro"  375,000  boxes 
were  shipped  by  boat  and  in  1919  only  2000 
boxes  were  handled  over  Seattle  docks.  This 
year  the  apple  crop  in  Europe  will  be  short,  and 
the  Washington  growers  expect  to  ship  300,000 
boxes  from  Seattle  to  England. 

AAA 

/^NE  of  the  most  profitable  cherry  crops  ever 
harvested  in  the  Wenatchee  territory  Nvas 
grown  on  E.  L.  Broderick's  orchard  on  less  than 
two  acres  this  year.  There  are  165  trees  in  the 
tract  and  from  these  were  picked  18  tons  of 
fruit,  which  was  sold  in  bulk.  There  were  four 
tons  of  Royal  Annes  that  brought  $150  a  ton, 
or  $600,  and  14  tons  of  Bings  at  $210  a  ton, 
or  $2940,  a  total  of  $3540,  or  more  than  $2000 
an  acre. 

AAA 

XpEW  sales  of  apples  were  reported  at  the 
Apple  Shippers'  convention  at  Seattle  last 
month.  The  largest  reported  sale  was  made  by 
the  American  Fruit  Growers  at  Wenatchee  to 
Steinhardt  &  Kelly  of  New  York,  a  block  of  12 
carloads  of  King  Davids  bein^  acquired  at  a 
price  not  announced.  It  was  also  reported  that 
a  lot  of  Newtowns  from  Hood  River  had  been 
sold  at  $1.50  for  extra  fancy.  A  few  deals  in 
Delicious  at  $2.50  and  Jonathans  at  $1.50,  with 
a  10  to  15-cent  premium  for  shipments  prior 
to  October  10,  are  said  to  have  been  put  throinh 

AAA 

jyjORE  than  30,000,000  pounds  of  prunes 
will  be  handled  this  year  by  the  Oregon 
Growers'  Co-operative  association,  according  to 
announcement  made  by  officials  of  the  organiza- 
tion. Last  year  the  association  handled  aporoxi- 
mately  7,500,000  pounds  of  prunes.  The  asso- 
ciation now  has  132  tunnel  dryers  under  its  con- 
trol. These  will  handle  about  10  tons  per 
tunnel  for  the  season,  or  about  2,600,000 
pounds.  The  remainder  of  the  product  will 
come  from  the  private  growers,  who  have  their 
own  dryers. 

AAA 

^CCORDING  to  W.  E.  Schimpff,  cranberry 
grower  and  expert  of  Clatsop  County,  Ore- 
gon, the  cranberry  crop  of  his  section  was  not 
harmed  by  the  long  drouth  of  the  summer  and 
will  be  a  profitable  one.  The  eastern  crop  is 
below  normal. 
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I  Washington  Growers'  | 
I    Corporation  Notes  I 

,  niiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiniiiini? 

SATURDAY,  August  12,  a  general  meet- 
ing of  the  potato  growers  of  the  Washing- 
ton Growers  Packing  Corporation  was  held  in 
the  lecture  room  of  the  association  and  plans 
were  made  for  handling  the  coming  crop.  J. 
E.  Larson,  former  manager  of  this  department, 
was  present,  made  a  report  on  the  past  year's 
business,  and  offered  his  assistance  in  any  way 
in  which  he  can  be  of  service  to  the  growers. 
This  division  of  the  organziatipn  has  Its  own 
board,  and  forms  its  own  marketing  plans.  An 
election  of  ofilcers  resulted  in  selecting  the  fol- 
lowing men:  C.  S.  English,  R.  E.  Garrard,  H.  S. 
Johnson,  Emil  Hongell,  H.  E.  Engler,  George 
Lawton,  T.  Jenny,  A.  H.  Lindh,  W.  B.  Chao- 
man,  William  Mangum,  Charles  Greely.  The 


last  six  men  compose  what  is  known  as  tlic 
advisory  board,  and  represent  the  various  com- 
munities in  the  county. 

AAA 

^ONSIDERABLE  new  acreage  is  being  signed 
up  by  the  association.  This  includes  acre- 
age already  listed  as  too  young  for  bearing,  but 
which  will  have  its  first  crop  this  year,  and  acre- 
age not  heretofore  listed  by  the  organziatlon 
Potato  acreage  is  also  being  signed  up,  and  it 
now  looks  as  though  this  department  will  be 
represented  by  members  In  every  part  of  the 
county.  This  is  the  second  season  for  this 
department. 

AAA 

J^ECENTLY  Dr.  George  K.  Link  of  Wash- 
ington, D.  C,  and  a  party  of  potato  experts, 
made  a  brief  tour  of  the  principal  potato  sec- 
tions of  the  county  and  found  fields  in  this 
county  freer  of  disease  than  any  other  section 
of  the  northwest.  Dr.  Link  stated  that  the  we  i 
side  of  the  mountains  is  an  ideal  section  for 
potato  production. 

AAA 

^^^CLARKE  County  Dairymen's  association  has 
been  formed  and  is  reported  to  be  function- 
ing excellently.  Results  fully  as  satisfactory  a- 
those  obtained  through  some  of  the  more  highl 
organized  associations  is  claimed  by  members. 
Outside  of  several  districts  in  the  county  where 
co-operative  creameries  or  cheese  factories  are  op- 
erating, it  is  expected  that  fully  75  per  cent  of 
the  county's  cream  will  be  handled  through  the 
organization,  in  the  near  future. 

In  order  to  get  this  crearn,  several  creamery 
companies  bid  against  each  other,  with  the  result 
that  a  premium  is  paid  for  cream  handled 
through  the  organization.  This  premium  is  much 
more  than  the  cost  of  membership. 

The  organization  is  secret.  None  but  mem- 
bers are  allowed  at  the  meetings,  admittance  t  > 
which  is  by  pass  word.  Yearly  contracts  are 
signed,  and  since  no  penalty  for  violation  of 
the  contract  is  prescribed,  members  are  on  their 
honor  to  abide  by  them.  Meeting^s  are  held  once 
a  month  In  various  communities.  Each  chapter 
of  the  organization  is  represented  by  a  member 
duly  elected  who,  with  representatives  from  all 
the  communities,  froms  the  executive  board. 

AAA 

"WTORK  of  remodeling  the  prune  packing 
plant  of  the  Washington  Growers  Packing 
Corporation  is  proceeding  as  rapidly  as  material 
can  be  secured.  An  early  drying  season  Is  ex- 
pected, and  plant  manager  Oliver  Jones,  is 
being  kept  busy  preparing  the  plant  for  the  pack- 
ing season.  a  a  A 

JpRUNE  crop  prospects  are  brighter,  except  in  a 
few  districts  where  the  rain  did  not  come 
soon  enough  to  prevent  an  excessive  drop.  Con- 
servative estimates  place  the  tonnage  that  the  as- 
sociation will  have  to  handle  at  from  seven  to 
eight  million  pounds.  Good  weather  at  harvest- 
ing time  would  now  assure  excellent  sizes. 
Prunes  are  ripening  fast  and  some  driers  will 
probably  start  by  September  10.  M.  J.  New- 
house,  former  manager  of  the  association,  was 
present  at  the  August  meeting  of  the  board  of 
directors  and  gave  a  review  of  marketing  condi- 
tions as  they  affect  the  sale  of  dried  prunes. 
Mr.  Newhouse  has  a  splendid  grasp  of  condi- 
tions all  over  the  country  and  his  talk  was  both 
interesting  and  Instructive. 

There  is  a  general  demand  over  the  county 
for  orchard  boxes,  indicating  that  most  of  the 
growers  expect  to  harvest  a  very  fine  crop  of 
prunes.  The  value  of  vetch  as  a  cover  crop  is 
well  understood  and  despite  the  high  price  of 
this  seed  large  quantities  arc  being  planted. 
Vetch  seed,  as  well  as  orchard  boxes  and  lye.  Is 
being  supplied  members  through  the  association. 

AAA 

TDY  the  time  this  magazine  is  received  by 
the  growers  the  first  inspection  of  potato 
fields,  listed  for  certification,  will  have  been 
made.  J.  E.  Currey,  state  seed  inspector,  is 
familiar  with  the  county  and  makes  quick  work 
of  visiting  the  fields.     He  seems  to  enjoy  the 
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Sweeter,  larger  and  proven  by 
demonstration  as  the  "Prune  pre- 
ferred" in  every  way.  Post  yourself. 
Illustrated  literature  and  details  of 
our  Special  Plan  FREE  upon  request. 
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"The  Quality  Line" 

For  Sale  by 
Leading:  Dealers  Ever3rwhere 

Manufactured  By 


Northwest  Fence  and 
Wire  Works 

PORTLAND,  OREGON 


confidence  of  the  growers  and  is  looked  upon 
as  a  highly  efiicient  representative  of  the  State 
Department  of  Agriculture. 

AAA 

E.  LARSON,  formerly  manager  of  the  potato 
*  department  of  the  organization,  has  been 
Inspecting  potato  fields  in  the  vicinty  of  Spo- 
kane, assisting  the  state  seed  inspector  in  this 
work. 


J 
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SASH  AND  DOORS 

O.  B.  Williams  Co. 

1943  First  Avenue  South,  Seattle,  Wash. 

Largest  mill  in  the  West  selling  direct 
to  the  user.  Saves  you  aU  middleman's 
profits. 

Chicken  House  Sash 

20  in.  wide  by  25  in.  high,  80c. 
A    dozen    different    sizes    in    stock  for 
prompt  shipment. 

Chicken  House  Sky  Lights 

36  in.  by  40  in.  Price  glazed  $2.00. 
This  is  the  size  recommended  by  West- 
ern Washington  Experiment   Station.  Or- 
ders filled  promptly. 

Fir  Doors 

Five  cross  panel  doors,  2  ft.  6  in.  by  6  ft. 

6  in.,  at  each  $3.13 

One  panel   doors,  at  each  $3.67 

Money  cheerfully  refunded  if  not  satis- 
fied. Write  for  free  illustrated  catalog  No. 
19.  Contains  helpful  hints  for  remodeling 
the  old  home  or  planning  the  new  one. 

O.  B.  Williams  Co. 

Established  1899 


Arrow  Carbolineum 

{Formerly  Avenarius  Carbolineum) 

Protects  poultry  against  vermin — 
Preserves  wood  against  decay.  When 
you  buy  Carbolineum  be  sure  you  get 
Carbolineum  and  not  something 
called  just  as  good.  Write  for  prices 
and  circulars. 

Carbolineum  Wood  Preserving 

Company 
222  E.  Water  St.  Portland.  Oregon 


BEES 

The  Diamond  Match 
Company 

APIARY  DEPARTMENT 
Manufacturers  of  Bee  Keepers 
Supplies 
Chico,  California,  U.  S.  A. 
(The  largest  bee  hive  factory  in  the 
vvrorld) 

Write  for  catalog  and  discount  sheet;  and, 
if  a  beginner,  for  Cottage  Bee-Keeping, 
also  for  particulars  of  the  MacDonald 
Aluminum  Combs. 


Hendrickson  & 
Scudder 

Attorneys  at  Law 

610  Spalding  Building,  Portland,  Oregon 


Attorneys  for  Better  Fruit  Publishing  Co. 
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EXHIBITING  POULTRY 
"Poultry  shows,  whether  held  as  exclusive 
exhibits  of  poultry  or  in  connection  with  a 
state,  county,  or  community  fair,  are  not  only 
of  much  interest  to  the  public,  but  likewise  play 
an  important  part  in  the  development  of  the 
poultry  industry.  In  order  to  win  at  a  poultry 
show,  fowls  must  conform  to  the  standard  re- 
quirements for  the  breed.  Other  things  being 
equal,  such  birds  are  desirable  both  as  producers 
and  as  breeders. 

All  white  varieties  of  fowls,  such  as  the 
White  Leghorns  and  White  Plymouth  Rocks, 
and  those  having  considerable  white  plumage, 
such  as  Columbian  Plymouth  Rocks  and  Light 
Brahmas,  and  even  the  buff  varieties,  should  be 
washed  in  order  to  make  the  best  possible  show- 
ing when  exhibited.  The  birds  should  be 
washed  in  a  room  or  building  where  the  tem- 
perature is  from  70  to  80  degrees  Fahrenheit 
and  in  a  place  that  is  free  from  drafts.  The 
washing  should  be  done  in  the  iriorning  so  that 
the  birds  may  have  time  enough  to  dry  com- 
pletely before  night. 

Get  three  or  better,  four  tubs  and  arrange 
them  on  a  bench  or  platform  of  convenient 
height.  The  water  in  the  first  tub  is  to  be  used 
for  the  actual  washing  and  cleaning;  the  second, 
third,  and  fourth  tubs  are  used  for  rinsing  or 
removing  all  the  soap.  Each  tub  should  contain 
water  enough  to  cover  the  body  of  the  bird  when 
immersed. 

Any  pure  white  toilet  soap  may  be  used  for 
washing.  The  water  in  the  first  two  tubs  should 
be  heated  to  a  temperature  that  will  be  comfort- 
able to  the  hand,  while  the  water  in  the  third 
and  fourth  tubs  may  be  slightly  cooler.  Soap 
the  water  in  the  first  tub  well,  so  there  will  be 
plenty  of  suds  floating  on  the  surface;  next, 
wash  the  face,  comb,  wattles,  shanks,  and  feet 
of  the  fowl  by  scrubbing  these  parts  with  a  small 
nailbrush  and  plenty  of  soap  and  water.  Before 
actually  rubbing  the  feathers  of  the  fowl  be  sure 
that  the  water  has  thoroughly  penetrated  all  sec- 
tions of  the  plumage  so  the  bird  is  soaked  to  the 
skin.  Next,  apply  the  soap  by  working  up  with 
the  fingers  a  good  lather  through  the  plumage. 
Rub  the  lather  with  the  feathers  instead  of 
against  them. 

In  rinsing  the  fowl  be  sure  the  water  pene- 
trates all  parts  of  the  plumage.  After  washing 
four  or  five  fowls  all  water  In  the  tubs  should 
be  changed.  When  rinsing  is  completed,  blot  the 
surface  of  the  feathers  wtih  a  turkish  towl.  Be 
cireful  not  to  rub  the  feathers.  See  that  the 
bird  is  near  a  stove  or  source  of  heat  that  it 
may  dry  properly. 


CANDLING  IS  SIMPLE 
^^^LL  eggs  should  be  candled  before  they  go 
to  market.  If  you  have  no  regular  apparatus 
for  candling  it  is  not  very  difiicult  to  make  one. 
Any  tinner  can  make  one  for  you,  or  if  you 
have,  we  will  say  a  three-pound  coffee  can  and 
a  small  lamp,  after  cutting  the  bottom  in  a 
half  circle,  raising  it  part  way  ujj,  invert  it  over 
the  lamp.  That  partially  raised  bottom  allows 
the  hot  air  to  pass  out.  Near  the  bottom  punch 
three  or  four  holes,  letting  the  air  out,  then  on 
a  line  with  the  blaze  in  the  lamp  cut  a  hole 
a  little  smaller  than  it  would  take  to  pass  an 
egg  through.  You  may  cut  this  circular  if  you 
can,  or  square  if  necessary.  Then  cut  a  round 
hole  in  a  piece  of  leather  smaller  than  the 
diameter  of  an  egg,  and  tie  it  around  the  open- 
ing in  the  can.  If  your  room  is  dark  or  nearly 
so,  you  can  see  through  the  egg  by  holding  it  up 
and  turning  it  around  against  the  opening  in 
the  leather.  After  a  little  practice  you  will  soon 
learn  the  position  the  egg  should  be  held. 

You  cannot,  of  course,  tell  whether  the  co- 
is  fertile  or  infertile,  but  you  can  tell  if  a  germ 


has  started  to  grow  and  then  died,  and  you  can 
plainly  see  blood  spots  if  there  are  any.  The 
blood  spots  in  the  egg  are  caused  by  the  rupture 
of  some  small  blood  vessels  during  the  growth 
of  the  egg.  Fresh  eggs,  although  containing 
blood  spots,  are  just  as  wholesome  as  one  with- 
out, but  they  will  not  keep.  They  will  cause 
the  egg  to  rot  in  about  the  same  manner  as  a 
fertile  egg  that  has  been  exposed  to  the  heat 
and  then  chilled. 


TRADE  MARK  FOR  FRESH  EGGS 
SMALL  trade  mark  sticker  is  put  on  all  eggs 
sold  by  members  of  the  North  Haledon 
Leghorn  Club  in  Passaic  County,  N.  J.  This 
organization  was  formed  as  a  result  of  a  meet- 
ing of  poultrymen  of  the  community  with  the 
agricultural  extension  agent  to  discuss  the  de- 
velopment of  the  poultry  industry  in  that  sec- 
tion. Each  member  pays  two  cents  per  bird 
owned,  8,000  birds  being  pledged  at  the  first 
meeting  of  the  club.  All  members  use  the  trade 
mark  and  guarantee  eggs  sold  under  it. 


WHEN  LAYING  STOPS 
S  A  HEN  stops  laying  there  is  a  tendency 
for  her  to  take  on  fat.  This  is  noticeable 
in  examining  the  pelvic  bones,  the  two  bones 
which  can  be  felt  as  points  on  either  side  of  the 
vent.  When  the  hen  is  laying  these  bones  be- 
come comparatively  thin  and  flexible.  When  she 
is  not  laying  they  feel  thicker  and  less  flexible, 
due  to  the  fat  which  has  accumulated  there.  The 
spread  of  distance  apart  of  these  pelvic  bones  is 
also  a  valuable  indication  of  whether  or  not  the 
hen  is  laying.  When  laying  they  are  wider  apart 
than  when  not  laying. 


^  POULTRYMAN  is  judged  by  his  surround- 
ings and  the  condition  of  his  fowls. 

AAA 

JpOWLS  kept  in  an  orchard  will  pay  their  way 
by  killing  injurious  insects. 

AAA 

T^EEP  only  pure-bred  fowls.    Mongrels  never 
breed  true  nor  can  they  be  depended  on  to 
produce  eggs. 

AAA 

J^^OVEABLE   perches   are  a  great  advantage 
over  fixed  ones  because  they  are  easily  re- 
moved and  fresh  ones  substituted.  If  an  extra 
set  has  been  provided. 

AAA 

T^OWLS  consume  large  quantities  of  water;  it 
should  be   clean   and    fresh   and  kept  con- 
stantly before  them. 

AAA 

XITEAVY  fall  and  winter  egg  production  may 
be  expected  only  from  early-hatched,  well- 
matured  pullets.  No  practical  value  comes  from 
forcing  hens  Into  early  summer  molt  to  make 
of  them  good  fall  layers. 

AAA 

HPHE  molting  of  a  fowl  before  September  is 
usually  an  Indication  of  poor  production. 
Molting  that  Is  normal  and  not  caused  by  out- 
side Influence  offers  one  of  the  several  reliable 
tests  of  the  hen's  ability  as  a  producer. 

AAA 

'HPHERE  is  considerable  difference  between" 
sprouted  oats  and  germinated  oats.  The 
latter  go  through  a  three-day  or  four-day  sprout- 
ing process,  but  retain  all  their  feeding  value. 
The  former  have  sprouts  three  or  four  inches 
long  and  furnish  practically  nothing  but  green 
feed. 

AAA 

"p'PSOM  salts  as  a  general  tonic  for  poultry 
is  fed  in  mash,  in  preference  to  drinking 
water,  about  eight  ounces  to  each  100  birds  each 
month.  Twelve  to  16  ounces  to  the  same  num- 
ber of  birds  will  serve  as  a  laxative,  but  supplv- 
Ing  it  regularly  will  do  away  with  the  necessity 
for  the  latter.  Epsom  salts  in  drinking  water 
may  cause  the  birds  to  ftonsume  less  and  thus 
reduce  their  egg  production. 
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And  how  long  should  it  "stand  up"  in  that  heat? 
Tractor  oil  must  resist  high  operating  temperatures 
if  it  is  to  keep  your  working  equipment  on  the  job. 

Zerolene  resists  heat.  Fill  your  tractor  crankcase 
with  this  lubricant  of  stability,  refined  from  crudes 
carefully  selected  for  heat-resisting  quality. 

Oiliness  —  Purity 

Zerolene  penetrates  to  small-clearance  bearings  and 
clings  evenly.  At  the  same  time  it  splashes  freely, 
and  you  get  all  the  power  your  tractor  engine  is 
rated  to  deliver. 

Because  it  has  purity,  Zerolene  burns  clean,  and 
deposits  but  a  small  amount  of  carbon,  so  soft  and 
flaky  that  most  of  it  blows  out  harmlessly  with  the 
exhaust.  An  exclusive  high- vacuum  refining  process 
has  removed  all  impurities,  yet  retained  the  high- 
est lubricating  value. 

Consult  the  Zerolene  Correct  Lubrication  Chart  for 
the  correct  grade  for  your  tractor,  truck  or  auto- 
mobile. 

STANDARD  OIL  COMPANY 

(California) 


"An  analysis  of  Zerolene  shows  thatit  maintains  always 
the  right  'body'  at  all  operating  temperatures,  follow- 
ing in  close  relation  the  decrease  in  bearing  clearances 
caused  by  heat  expansion." 

— Board  of  Lubrication  Engineers. 
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WHAT  CONSTITUTES  COLONY? 
A    PROSPEROUS  colony  of  bees  at  the  com- 
mencement of  the  swarming  season  consists 
of  a  queen,  a  few  hundred  drones  and  about 
40,000  vvorkers,  says  a  California  apiarist  in  the 
Rural  World. 

The  queen  is  a  perfectly  developed  female 
and  the  mother  of  the  whole  colony.  In  the 
heighth  of  the  swarming  and  honey-gathering 
season  and  under  favorable  circumstances,  it  is 
said  the  queen  will  lay  2,000  or  more  ee?s  a 
day,  equal  in  weight  to  her  own  body.  She  is 
distinguished  from  the  other  bees  by  her  form, 
size  and  color,  being  larger  and  darker  colored 
upon  the  back  than  either  drone  or  worker  in  a 
colony  of  black  bees,  but  much  lighter  in  color 
in  an.  Italian  colony,  the  larg.er  part  of  her 
body  being  a  light  golden  yellow.  She  is,  in 
both  species,  of  slender  structure,  with  com- 
paratively short  wings  and  a  long,  finely  tapered 
abdomen.  The  beginner  sometimes  has  difficulty 
in  finding  the  queen  in  a  black  colony,  but 
seldom  in  an  Italian. 

The  queen  never  uses  her  sting  except  on  a 
rival  queen,  so  there  need  be  no  nervousness  in 
picking  her  up,  when  necessary,  which  should 
always  be  by  the  wings.  She  usually  lives  from 
three  to  four  years.  If  her  death  occurs  when 
there  are  young  worker  brood  or  eggs  in  the 
hive,  or  if  she  is  to  leave  the  hive  with  a 
swarm,  the  workers  construct  large  cells,  sup- 
plying them  with  "royal  jellyj"  the  eggs,  or 
larvae,  thus  treated  then  develop  into  queens 
and  if  from  age  or  any  other  cause  the  egg- 
laying  powers  of  the  queen  are  impaired,  the 
workers  raise  another  to  insure  the  population 
of  the  hive  being  kept  up  to  full  strength.  In 
this  case  mother  and  daughter  queens  live  peace- 
ably together  in  the  same  hive;  in  no  other  case 
is  there  ever  more  than  one  queen  permanently 
in  the  same  colony. 

The  drone — The  drones  are  more  bulky,  al- 
though somewhat  shorter,  than  the  queen;  they 
are  much  larger  than  the  workers.  When  fly- 
ing their  loud,  boisterous  hum  is  easily  recog- 
nized. Being  without  a  sac  for  carrying  honey, 
or  groves  on  their  thighs  for  pollen,  they  are 
physically  unfit  for  performing  any  of  the 
labors  of  the  hive;  and  being  destitute  of  a 
sting,  they  cannot  assist  in  the  defense  of  the 
stores  against  robbers.  They  appear  to  be  called 
into  existence  at  the  approach  of  the  swarming 
season  to  fertilize  the  young  queens  only.  One 
curious  thing  about  the  drone  is  that  he  may  go 
into  any  hives  he  cares  to  and  no  notice  is  taken 
of  him;  though  a  queen  or  w^orker  entering  any 
hive,  but  its  own,  is  immediately  killed  or  driven 
out. 

The  worker — ^Although  the  workers  are  the 
most  diminutive  in  size,  we  are  constrained  to 
regard  them  as  the  most  wonderful  class  in  this 
marvelous  family.  Upon  them  devolves  all  the 
labor  of  collecting  and  defending  the  stores, 
building  the  comb,  feeding  and  protecting  the 
queen  and  brood,  expelling  the  drones  when  they 
are  no  longer  necessary  to  the  well-being  of 
the  colony;  in  short,  they  rule  and  regulate  the 
whole  economy  of  the  hive,  performing  all  of 
its  offices  except  those  that  have  direct  refer- 
ence to  the  reproduction  of  the  species.  As 
regards  the  sex  of  the  workers,  modern  observers 
agree  in  classing  them  as  undevloped  females; 
they  are  incapable  of  fertilization  by  the  drone, 
yet  in  a  queenless  colony  one  will  sometimes  be 
found  laying  eggs,  which  being  unfertile,  pro- 
duce drones  only. 


BEES  AND  POLLINATION 
•'JpHE  report   of  the  Agricultural  Experiment 
Station  of  the  University  of  California,  for 
the  years  1920-21,  has  the  following  to  say  of 


the  value  of  bees  in  proper  pollination  ot 
orchards : 

"Observations  in  the  Santa  Clara  valley  in  the 
spring  of  1920  and  1921  showed  that  the 
recommendations,  made  by  Hendrickson  in  con- 
nection with  his  pollination  studies  in  1916  and 
1917,  that  bees  be  kept  in  orchards  during  the 
blooming  period,  have  been  generally  adopted 


by  prune  growers.  A  great  majority  of  the 
prune  growers  in  the  Santa  Clara  valley  now 
either  have  bees  of  their  own  or  rent  enough 
hives  to  supply  their  orchards.  Bees  are  usually 
distributed  at  the  rate  of  one  hive  to  the  acre. 
Before  1916,  beekeepers  often  had  to  pay  for 
the  privilege  of  pasturing  their  bees  in  prune 
orchards  during  blooming  time." 
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RATES.  4  CENTS  PER  WORD 


 NURSERY  STOCK  

PLANT — The  new  Red  Gravenstein  apple. 
Thoroughly  proven  for  the  coast.  Better  than 
the  old  Graven.stein.  Its  bright  red  color  in- 
creases market  value.  Write  for  information. 
WASHINGTON  NURSERY  CO.,  Toppen- 
ish,  Wash.  

GROW — Bureau  of  Plant  Industry's  new  pedi- 
greed variety,  Washington  Asparagus,  best  in 
the  world.  Ask  for  literature  and  terms. 
Home  Nursery,  Richland,  Washington. 

real'estate  

CUT-OVER— and  Developed  Lands,  15  to  25 
miles  N.  E.  Spokane ;  extra  good  soil ;  spring 
brooks ;  grows  grain,  vegetables,  hay,  fruits ; 
several  developed  ranches ;  few  stock  ranches ; 
$10  to  $20  acre;  10  years'  time,  6  per  cent 
interest.  Free  lumber.  Write  owners  for  free 
book.  Edwards  &  Bradford  Lumber  Co.,  Elk, 
Washington.  

WANTED — To  hear  from  owner  of  good  ranch 
for  sale.  State  cash  price,  full  particulars. 
D.  F.  Bush,  Minneapolis,  Minn.  

WANT  TO  HEAR  from  owner  having  farm  for 
sale ;  give  particulars  and  lowest  price.  John 
J.  Black,  197th  Street,  Chippewa  Falls,  Wis. 

FOR  SALE  40  ACRES— 13  in  grapes,  7  in  Til- 
ton  apricots,  balance  in  alfalfa.  8  fresh  cows, 
4  horses,  14  brood  sows,  500  chickens.  All 
implements,  household  furniture  one  year  old. 
Automobile.  90  miles  from  Frisco.  Une-half 
mile  off  Lincoln  highway.  Rt.  1.  Box  8, 
Hughson,  Cal. 

 MISCELLANEOUS  

BEFORE  BUYING— Have  an  experienced  hor- 
ticulturists examine  your  orchard  for  you. 
I  saved  one  man  $5,000  on  a  $14,000  deal. 
Special  attention  given  to  orchards  of  non- 
resident owners.  Private  demonstrations  and 
consultations  given.  Luke  Powell,  Yakima, 
Washington.  Consulting  horticulturist.  (I 
do  not  sell  real  estate.) 

CHOICE     PRUNES     FOR     SALE— carefully 

packed  in  20  lb.  (net)  cates.  100  crates, 
Prime  Red  Hungarian ;  600  crates  Choice 
Black  Italian.  For  wholesale  quotations  write 
Trentheim,  Box  152,  Draper,  Utah. 

RADIO  APPARATUS— Any  make,  postpaid. 
Equipment  installed.  Designing.  Stellar  Ra- 
dio Company.  428  Schuyler  St.,  Portland, 
Oregon. 

CORN  HARVESTER— cuts  and  piles  on  har- 
vester or  winrows.  Man  and  horse  cuts 
and  shocks  equal  CORN  BINDER.  Sold  in 
every  state.  Only  $25  with  fodder  tieing  at- 
tachment. Testimonials  and  catalog  FREE 
showing  picture  of  harvester.  Process  Har- 
vester  Co.,  Salina,  Kansas. 

EXPERIENCED  orchardist  wants  job.  Be^ 
of  reference.  Address  E,  Care  BETTER 
FRUIT. 


 MAIL  ORDER  

500  THINGS  TO  SELL  BY  MAIL— Remark- 
able   new   publication.     Workable    plans  and 
methods.     Loose-leaf,  cloth  binder.  Prepaid, 
$1.00.    Walhamore  Company,  Lafayette  Bldg 
Philadelphia,  Pa.  

NATURAL  LEAF  SMOKING  TOBACCO,  S 
lbs.,  75c;  10  lbs.,  $1.25;  20  lbs.,  $1.75.  Cash 
with  order.    United  Farmers,  Mayfield,  Ky. 

SELL  YOUR  SNAP  SHOTS  AT  $5.00  EACH 
Kodak  prints  needed  by  25,000  publishers. 
Make  vacations  pay.  We  teach  you  how  and 
where  to  sell.  Write  Walhamore  Institute. 
Lafayette,    Bldg.,    Philadelphia,  Pa.  

NATURAL  LEAF  TOBACCO— Chewing,  5 
pounds,  $1.75;  10  pounds,  $3.00.  Smoking, 
5  pounds,  $1.25;  10  pounds,  $2.00.  Send  no 
money.  Pay  when  received.  Tobacco  Grow- 
ers  Union,  Paducah,  Ky. 

6  DIFFERENT  BUSINESS  PUBLICATIONS 
covering  Accounting,  Advertising,  Adminis- 
tration, Merchandising,  Salesmanship  and  Tax- 
ation, all  prepaid  only  25c.  Value  $1  50  In- 
structive educational,  practical.  Walhamore 
Co.,  Lafayette  Bldg.,  Philadelphia,  Pa 


BIG  POWER 

for  BIG  AUTOMOBILES 


You  selected  your  car  carefully  for  qual- 
ity. Select  your  motor  fuel  the  same  way. 
It's  unfair  to  feed  a  good  car  an  inferior 
gasoline. 

"Red  Crown"  answers  completely  the 
automotive  engineer's  demand  for  a 
motor  fuel  that  will  vaporize  rapidly  and 
uniformly  in  the  carburetor  and  ex- 
plode cleanly  in  the  cylinders.  All  the 
heat  units  it  contains  are  converted  into 
power  at  the  drive  wheels. 

"Red  Crown"  is  uniform  in  quality — 
every  gallon  is  the  same,  wherever  and 
whenever  you  buy  it. 

Fill  at  the  Red  Crown  sign^ — at  Service 
Stations,  at  garages,  or  other  dealers. 

STANDARD  OIL  COMPANY 
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Tht  Gasoline 
of  Quality 


BEES 

POULTRY 

GENTLE,  PROLIFIC  ITALIAN  QUEEN 
BEES.  Improve  your  strain  of  bees  and 
get  more  honey.  Untested  laying  Italian 
queens.  1,  $1.25;  6,  $7.00;  12,  $12.50;  50, 
$50.00;  100,  $95.00.  Tested:  1,  $2.00;  6, 
$11.00.  Circular  free.  J.  D.  Harrah,  Free- 
water,  Oregon. 

FORD'S  BRED  TO  LAY  S.  C.  WHITE  LEG- 
HORNS ;  2-year  old  breeding  hens,  $1  each. 
W.  A.  Ford,  Umatilla,  Oregon. 

■T^HE  goose  is  the  great  holiday  bird  and  finds 
ready  sale  on  the  large  city  markets  at  that 
time. 

